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Open your eyes to 
improving wine quality 


Richard Smart 


hich of our five human senses 
— sight, hearing, taste, smell, 
and touch, — are the most 
useful in our assessment of 
the vineyard attributes that affect wine 
quality? My answer is undoubtedly 
sight, for the reasons I will give below. 

But why would one dwell on this 
seemingly obscure topic at all? Well, it 
seems to me that in assessing vineyard 
attributes we frequently overlook 
sight, which is actually one of the most 
powerful tools we have available. 

My friend Jessica Cortell, a consul- 
tant from Oregon, says, “Observation 
is what separates good managers from 
the average.” Nelson Shaulis would 
tell me that “the vineyard manager’s 
shadow is the best vineyard fertilizer.” 

I am often in vineyards where man- 
agers want to show me pieces of 
equipment that help them assess vine- 
yard attributes, and yet to my mind, 
this often seems a waste of time and 
money, as all that may be necessary is 


1) Poor leaf health due to water and 
nutrient stress (pre-harvest), can 
compromise fruit composition and wine 
quality. 

2) How quickly verasion develops, and 
how quickly it finishes, are important 
guides for potential wine quality. 

3) This Spanish vineyard in Penedeés has 
very good lignification before fruit coloring, 
good omen for quality. 


to look at the vines for the answers 
they are seeking. I do agree that some- 
times looking can be accompanied by 
measurement, but many devices, such 
as the pressure chamber, are much 
over-used and little understood when 
used in isolation. 

The keen reader will be quick to 
note that our assessment of wine qual- 
ity relies on three senses — sight, taste, 
and smell. I have no argument with 


this. However, my aim, is to give 
vignerons some clues as to how vine- 
yards can be assessed by sight alone, 
to help manage for improved wine 
quality. Most of these assessments are 
simple, but I realize some are subjec- 
tive, and require experienced eyes and 
mind. To this end, I am developing 
commercial services for vineyard 
grading in Australia, Spain, and hope- 
fully America. 


OW 
P JULY/AUGUST 2010 


7 


SMART WITICULTURE 


Three different clones of grapes were found 
by close observation in this Tasmanian 


wean ¥ Growing shoot tips in 
Round bunches like this are slow Compare the color of leaves in the early summer. The 


J. 5 ineyard, which was thought to be all 
Aes : position of tendrils near he ie ? 
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length at the tip indicate bunches. 


nutrient deficiency. the vine’s water stress. 


Open your eyes... of wine quality. I will present them At the vineyard level 
Following are descriptions of some more or less in phenological order, first Several vineyard attributes are easy 
vineyard attributes I have found useful for vineyards and then for groups of to establish by sight. The most obvious 
e | in vineyard assessment and the pursuit adjacent vines. is vigor, which can be assessed by leaf 
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SMART WITICULTURE 


color, shoot length and diameter, leaf 
area (main and laterals), crop amount, 
and trunk diameter. Ride around the 
vineyard on top of the harvester and 
you will see some of these differences. 

Of course, such an impression is 
transient and not so useful for manage- 
ment. I have been for 30 years a fan of 
aerial infrared imagery, having first 
used it to detect phylloxera in the early 
1980s in New Zealand. Aerial infrared 
imagery is now the basic tool for our 
commercial vineyard grading service. 
In addition to assessing these images 
by eye to see patterns, one can also 
extract pixel data. 

Sometimes one’s eyes can also be 
used to determine differences in soil 
types within vineyards by their color, 
but this is not always reliable. 
Important soil factors of depth and 
water -holding capacity are not always 
visible at the surface. 

Another good example of the merits 
of close vineyard observation involves 
the clonal selection of Pinot Noir in 
Tasmania, which I have been doing 
over the last few years. I initially do 
this at veraison, with a follow-up visit 
before harvest. Much of our work has 
been in a vineyard with the 
“Pommard” clone. 

I have found, to my amazement, 
that what was regarded as a mono- 
clonal vineyard in fact, contains 
two clones besides Pommard. One is 
effectively non-fruiting, and is 10% 
of the vine population. Another is a 
large, tight bunch clone which is an 
obvious mix up with the Pommard 
clone. Hopefully such a vineyard is 
not to be found on many properties 
today, with more strict controls over 
nursery practice. 


At the vine level 

In my experience, little can be 
learned about vines as they pass 
through bud-break, although one likes 
to see this happen promptly. Early 
shoot growth can be the first important 
indication of vine health, as for exam- 
ple, “spring fever” can indicate defi- 
ciency of potassium, and yellow leaf 
color possible deficiencies of nitrogen 
and sulfur. 

Before shoots have grown to six 
inches long is a good time to do shoot 
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thinning, a common practice in the 
U.S., but not in Australia. My approach 
is to make a visual assessment of shoot 
density, to be supported by some rapid 
vineyard monitoring before a decision 
to thin or not. 

Observation can also detect diseases 
and pests, though this will not be dis- 
cussed here, at length. Most vineyard 
diseases present clear symptoms, and 
generally diseases are well-known 
within a region, so that local knowl- 
edge can guide a vigneron as to the dis- 
eases to expect. Occasionally, however, 
new pests and diseases may show up, 
as was the case with mealybug and 
European vine moth in California, and 
the multicolored Asian ladybug in the 
eastern U.S. 

I am not familiar with any disease 
that will improve wine quality, and 
some dramatically reduce it. Proper 
pest and disease management is fun- 
damental to a higher quality vineyard. 


Bloom and fruit set 

Bloom is an important time in the 
vineyard. An astute observer will note 
the duration of bloom and any prob- 
lems that may affect fruitset, such as 
the adhesion of caps following rain. 

My present research with Pinot Noir 
in Tasmania is highlighting cluster 
form and location as they affect the 
onset and speed of both bloom and 
veraison, and potential wine quality. 
Although these ideas are yet to be 
refined, it seems that the non-classical 
bunch shapes sometimes evident at 
bloom may be an undesirable contribu- 
tion to harvest. 

As we move on to the period from 
fruitset to veraison, vine moisture 
stress becomes more of an issue. It is 
my opinion that many vineyards, 
especially those on deeper soils, are 
irrigated too early in this period. This 
is one occasion when our eyes may 
give a false reading about the need for 
irrigation. 

I strongly suggest to my clients to 
measure soil moisture, and not to begin 
irrigation unless subsoil reserves have 
been partially utilized. Do not begin 
irrigation just because the topsoil looks 
dry, or because you see the very first 
sign of plant moisture stress. 


Several of us in the industry have 
developed a visual scorecard to detect 
vine water status, which, before verai- 
son, is based on shoot tip growth. 
When properly used, I think this is 
more important than the pressure 
chamber, which is affected by time of 
day, temperature, humidity, radiation, 
and operator error; its results verge on 
being unusable. 

The shoot tip scorecard, in my expe- 
rience, is easy to use, and gives quan- 
tifiable results. The goal is to stop 
shoot growth in the period shortly 
before veraison, and yet to avoid 
severe water stress. 


Veraison 

In my opinion, veraison is the most 
important time to assess vineyard 
attributes affecting wine quality. I often 
chide winemakers who rely on their 
pre-harvest berry tasting missions, say- 
ing “they are about six weeks too late, 
and using the wrong sense anyway” 
(taste not sight). 

Important issues to observe are the 
times of onset of veraison and lignifica- 
tion, and the rate at which they 
develop. These can be quantified and 
are built into the smart vineyard grad- 
ing system. 

Also, this is a useful time to assess 
canopy attributes like leaf color and 
leaf health in general, canopy density, 
canopy dimensions, and fruit expo- 
sure. In addition, this is the common 
time to thin fruit in vineyards if the 
crop is considered excessive. 

I published a vineyard scorecard in 
the 1980s, and further modified it for 
Sunlight into Wine, published in 1991 
[see also, “The mother of all score- 
cards,” PWV, March/April 2003]. Now 
Iam preparing More Sunlight into Wine, 
a follow-up and thoroughly rewritten 
version, which will include modifica- 
tions to the scorecard. 

At veraison some important nutri- 
ent deficiencies show up. For example, 
a magnesium deficiency can be seen on 
the basal leaves and is known to 
reduce photosynthetic efficiency. 


Veraison to harvest 

This is the ripening period that 
seems to attract most attention from 
enologists but, in my opinion, most of 
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the important decisions affecting 
quality have already been made. | 
believe that fruit tasting is usually not 
a good indicator of harvest time, 
despite many opinions to the contrary. 

The aim of irrigation during this 
stage is generally is to keep vines 
under slight moisture stress, being 
careful not to over- or under-irrigate. I 
have developed a second scorecard to 
help assess vine water status during 
this period, as one normally no longer 
has growing shoot tips to view. 

Diseases that have significant and 
direct effects on fruit quality during 
this time are powdery mildew and 
botrytis bunch rot. 

This is also a time when some 
important virus diseases show up, 
_such as leaf roll virus, as it is well- 
known that some strains can substan- 
tially reduce fruit ripening and yield. 
These diseases present distinctive 
visual symptoms. 


Cal-SPL)| California. 


applications. 


10 years of experience in grapevine research. 


LOW PRICE GUARANTEED 


Call today for all variety identification needs! 
916.655.1581 


Cal-SPL Grapevine Program 
7877 Pleasant Grove Rd 
Elverta, CA 95626 | www.calspl.com 


MAKE SURE YOU KNOW WHAT YOU GROW 
VARIETY 
FINGERPRINTING 


Our 8-marker DNA test 
identifies all varieties 
and rootstocks grown in 


We have over 50 items in our 
varietal database. We also 
provide genetic profiles for patent 


9 


SMART WITICULTURE 


Conclusion 

Ihave given many examples of how 
vineyard assessment using your eyes 
can be a useful management guide to 
improve quality. The accompanying 
photos give some examples. 

I wonder how many will read this 
column and apply some of the prac- 
tices? Iam sure that many experienced 
viticulturists will already be doing 
most of the things I mention. It is a sim- 
ple transition from visual observation 
to recording and quantification, espe- 
cially using a GPS-equipped PDA in 
the field. 

This approach is at odds with what 
I call the “cookie cutter” approach 
where the whole vineyard is given the 
same uniform management of irriga- 
tion, fertilization, leaf removal, and 
crop thinning year after year, with little 
supervision of labor and review of the 
outcome. 

It would be an interesting experi- 
ment to compare these two approaches 
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Innovations for 
quality enhancement 


Linda Trotta 


hree principles formed the cor- 

nerstone of Opus One’s found- 

ing in 1979, and remain its 

credo today. The first is an 
“Eternal Objective,” which is to make 
a classic Bordeaux-styled wine among 
the best in the world. Second, this 
wine (made in Napa Valley, CA) must 
be a reflection of its two parents, so 
that some of Pauillac and some of 
Oakville are perceived in every vin- 
tage. Third, the wine must be unique 
from its two parents. 

The acquisition of Robert Mondavi 
Winery by Constellation Brands in 
2004 marked a new era in fulfilling this 
vision. For the first time in the winery’s 
history, one person — Michael Silacci 
— has responsibility for overseeing 
both winemaking and viticulture. The 
acquisition also established autonomy 
for Opus One. This newfound operat- 
ing independence empowers Silacci 
and his colleagues to further the qual- 
ity of both the wines and operation of 
Opus One, in their quest to realize its 
founding vision. 


Viticulturist Natalie Juré, Winemaker Michael Silacci, and Vineyard 
Manager Juan Martinez sample grapes in Opus One vineyard to 


determine harvest date. 


Silacci joined Opus One in March 
2001 with two key goals: enhance the 
tradition of winemaking excellence 
that had been established, and main- 
tain a pursuit of innovation. He focuses 
on what he considers to be the two 
most significant resources the winery 
possesses: the terroir and the people. 

“While most of the changes made to 
enhance quality took place in vineyard 
management,” says Silacci, “the quick- 
est impact on improving wine quality 
is people. One person cannot keep 
watch of the entire estate and winery; it 
takes a team of engaged people.” 


Estate vineyards in Oakville 

The Opus One estate is comprised 
of four vineyards totaling 170 acres, 
with 139 acres currently in production. 
They include Cabernet Sauvignon (112 
acres), Merlot (8.5), Cabernet Franc 
(8.5), Petit Verdot (7.0), and Malbec 
(3.0). 

The vineyards sit on Oakville allu- 
vial fans. These are a series of alluvial 
fans that run from St. Helena south 
through Yountville, resulting in ancient 
gravel creek beds at varying depths. 
The vineyards of Opus One sit on two 


Beginning with the p 


lanting of the Corner Parcel in 2003, all vines 
planted at Opus One are trained using the Guyot system. The cane- 
pruned vines do not have renewal spurs. This allows skilled vineyard 
workers to balance the vines for the next growing season. The 
number and size of pruning cuts are less than with spur-pruned vines, 
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2006 
Opus ONE 


A NAPA VALLEY 
RED WINE 


PRODUCED AND 
BOTTLED BY 


GENE OF 


BARON PHILIPPE DE ROTHSCHILD 


of these, the Northern Oakville Fan 
and the Southern Oakville Fan. The 
soil is generally characterized as a bale 
clay loam with varying amounts of 
gravel. 

The first vineyard to become part of 
the estate was a 35-acre parcel of To- 
Kalon (later expanded to 50 acres). 
Bordering Martha’s Vineyard, one mile 
south of the winery, this site includes 
the “Q” and “W” blocks. In 1995, the 
vineyard was redeveloped due to phyl- 
loxera. New plantings include mostly 
Cabernet Sauvignon clones 4 and 7, 
with some clone 337. There is also a 
small amount of Petit Verdot clone 2, 
and Merlot clones 314 and 181. 
Rootstocks are 110R and 101-14 with 
4 feet x 4 feet vine spacing. 


which reduces the risk of Eutypa infection. 
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The 50-acre “K” vineyard sits 
directly west across Highway 29 from 
the winery, planted between 1999 and 
2000. This vineyard includes 36 acres of 
Cabernet Sauvignon, primarily clones 
4 and 337; 10 acres of Cabernet Franc 
clone 1; and four acres of Petit Verdot 
clone 2. Originally planted on St. 
George rootstock, gradual redevelop- 
ment of this parcel began in 2009, with 
rootstock changes to 110R and 101-14 
and scion changes to Cabernet 
Sauvignon clones 4, 169, 338, and 685. 
Vine spacing is 4 feet x 4 feet. 

Two 35-acre vineyards surrounding 
the winery are named “The River 
Parcel” or “X1” and “Balestra” or “X2.” 
These are bordered by the Napa River 
on the east and Highway 29 on the 
west. The site was originally planted in 
the mid-1980s to early 1990s primarily 
to Cabernet Sauvignon clones 7 and 8, 
with some Petit Verdot 2, an unknown 
clone of Malbec, and Merlot clones 3, 6, 
181, and 314. 

Rootstocks selected were 110R, 101- 
14, 3309, 5C, and some 420A. Spacing 
in these original plantings (Balestra) is 
one meter (3.3 feet) between vines, and 
six feet wide tractor rows. Vine spac- 
ing in the River Parcel is 1.4 meters (4.5 
feet) with 1.2 meters (4 feet) wide trac- 
tor rows. Recognizing in 2003 that the 
20- to 25-year-old vines at the winery 
site (X blocks) were under-performing 
due to disease — namely Eutypa and 
Leafroll virus — Silacci and then-viti- 
culturist Jean-Emmanuel Danjoy initi- 
ated a 30-year vineyard redevelop- 
ment plan. 

Characteristic of the acute apprecia- 
tion of nuance that Silacci and his team 
bring to everything they undertake, 
they employed a detailed approach 
designed to fully understand the vine- 
yard. Silacci hired two interns and 
taught them three principles: 1) The 
best thing to put in a vineyard is your 
own two feet; 2) 90% of the success of a 
project is due to communication; and 
3) 90% of the success of communica- 
tion is due to follow-up. 

The interns used a vine rating sys- 
tem with scores ranging from zero to 
twelve (see Table I). 

They were given tablets of graph 
paper, on which every square equaled 
one vine. In one month (summer 2003), 
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the interns walked the entire vineyard 
and recorded a rating in each represen- 
tative square. They evaluated more 
than 266,000 vines. The rating numbers 
were then transposed from the graph 
paper into an Excel spreadsheet. 

With this detailed vine-health map, 
Silacci and Danjoy prioritized areas of 
the vineyard for the phased 30-year 
redevelopment plan. 

“We are long-term thinkers trying to 
respect the long-term success of the 
wine and the business,” explains 
Silacci. “If you cut corners, you pay for 
it in time. If you take the time to do 
things correctly — mind you not so 
conservatively that you are frozen in 
motion — in the end, the bottom line 
looks better than any near-term finan- 
cial savings.” 

Integral to this redevelopment plan 
is a commitment to maximize use of 
the terroir, defined by Silacci as 
encouraging deep rooting of the vines. 
He focuses on vine planting technique 
and irrigation as strategies to accom- 
plish this. 

When vines are removed, a block is 
planted to safflower to aid in removing 
soil moisture. Blocks remain fallow for 
two to four years. At planting, the soil 
is ripped only in the vine row to a 
depth of four feet. Ripping is done 
with a 3.5-foot long shank that has a 
long triangular winged tine (the appa- 
ratus resembles an upside-down “Y”). 
The strategy, devised by soils consul- 
tant Alfred Cass, is to give young roots 
an avenue to grow deep and to branch 
out below the vine rows. 

Silacci strives to manage irrigation 
in order to positively impact fruit char- 
acteristics, specifically focusing on 
development of integrated and round 
tannins that lead to the desired texture 
of Opus One wines. In support of 
deep-rooted vines, a long-term goal of 
dry-farming is pursued, where possi- 
ble. In 2001, Silacci decreased overall 
irrigation amounts by 40% in the first 
year, and has steadily decreased water 
use in the years since. 

Due to proximity to the Napa River, 
the water table was fairly high in 
vineyard blocks closest to the river 
(about 9 feet deep), and ran all season 
before drainage was installed in ten 
acres in 2005. With new drainage in 


Table I: Opus One vine rating system 


CODE LEGEND DESCRIPTION 

0 Missing vine No vine 

1 Rootstock Only rootstock 

2 Training stage 1 Rootstock grafted. The vine can have shoots of the year or a 
trunk with shoots of the year. The cordon or the Guyot is not 
established yet. 

3 Training stage 2 Young vine with cordon or Guyot established. Vine is not 
in production. 

4 Producing vine Normal vine 

5 Eutypa-infected Vine showing Eutypa symptoms 

6 Eutypa retrained Vine retrained: trunk cut and sucker of the year 

i] Black Measles Vine showing black measles symptoms 

8 Pierce’s disease Vine showing Pierce’s disease symptoms 

9 Fanleaf Vine showing Fanleaf symptoms 

10 Eutypa half-cordon cut Eutypa-infected vine with one cordon cut 

am Eutypa retrained stage 1 Vine retrained: trunk cut and sucker with trunk (all suckers 
left except suckers of the year), and shoots of the year. 

12 Eutypa retrained stage 2 Vine retrained: trunk cut and sucker with trunk (sucker older 
than sucker of the year) and cordon or Guyot established 
(cordon or Guyot older than shoots of the year) 


place, water now stops running typi- 
cally in June. 

The drainage plan was born from 
results of extensive soil mapping by 
Xavier Choné (soils expert), and 
Jonathan Swinchatt (geologist), which 
consisted of more than 24 9-feet deep 
back hoe pits. This extensive mapping 
not only enlightened drainage charac- 
teristics but also aided in irrigation 
plan development. Specific irrigation 
sets are made for each block. Silacci’s 
goal is to get the water below the root 
zone, providing the vine with just 
enough water to set the 14 to 16 leaves 
per shoot necessary to achieve desired 
fruit maturity. 

A 2001 irrigation trial executed by 
Danjoy and then Mondavi research 
viticulturist Christine Barbe compared 
long and less frequent to short and 
more frequent irrigations. The result 
was that, for this site, long and less fre- 
quent irrigations resulted in vines that 
were in better physiological condition 
at the end of the season and produced 
better textured wines. 

Additional changes were made in 
vineyard redevelopment to enhance 
quality. Vine row orientations were 
optimized utilizing Mike Bobbitt’s vine 
row illumination and orientation 
analysis. The ideal row orientation for 
these blocks was determined to be 
magnetic north (14.4° off true north). 


Rather than retain the bilateral cor- 
don VSP system of the original plant- 
ings, new vines are Guyot (cane) 
Vertical Shoot Positioned with no 
renewal spurs. The switch in pruning 
style was motivated in part by the 
reduced risk of encouraging disease 
through avoiding large pruning cuts. 

Silacci maintains that the Guyot 
style forces a pruner to treat each vine 
as an individual. Vineyard workers are 
taught how a vine works physiologi- 
cally and informed of the vine architec- 
ture end-goal. They are then given 
responsibility and authority to prune 
each vine as they see fit, and they are 
held accountable for their efforts. 

The fruiting wire is 22 inches above 
ground and the top foliage wire is 52 
inches above ground. Tractor rows are 
four feet wide, to accommodate 
Bobard over-the-row tractors. Vines are 
spaced one meter apart in the vine row. 

Most vines will be planted on 101- 
14 rootstock, with a few acres planted 
to Riparia Gloire. A majority of the 
replanted Cabernet Sauvignon will be 
clone 4, with a few acres of clones 169 
and 338. 

“Clone 4 will always be a part of the 
clonal mix,” notes Silacci. “It is a very 
solid, complete clone that imparts to 
the wine spice, fruit, and richness of 
mouthfeel without being hollow or 
tannic.” 
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Hedging is done in Opus One vineyards 
with an over-the-row chassis one to three 
times per year, depending on the growing 
season and vineyard block. Hedging is 
always done at flowering to promote 
uniform shoot growth. 


A Vistalys Delta R2 optical grape sorter from Bucher Vaslin is being delivered to Opus One September each ee Silacci walks the 


by KLR Machines for the 2010 harvest. Michael Silacci expects to sort seven to eight tons per vineyards every morning with viticul- 
hour, based on trials in the 2009 harvest. turist Nathalie Jure and vineyard man- 
ager Juan Martinez. They evaluate the 

Delivering terroir to the wine changes to how picking decisions were nature of skins, seeds, and flavor 
The first step toward quality made during the four- to six-week har- intensity of the berries while thinking 
improvements came in 2001 with vest. harvest. Beginning in early about the final wine program for each 
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Boutes barrels are unique barrels with 
a distinct character, from 125 to 600 
liters, and big vats and fermenters up 
to 75 hectoliters. 

We control and manage all the 
production process from forest to final 
product, in order to give you the best. 


www.boutes.com 


For more information please contact 


Manny Martinez 510-799-1518 boutesusa@sbcglobal.net 
Andy Gridley 707-363-7555 usaboutes@yahoo.com 
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individual block (ranging from one to 
five acres). 

For Silacci, being as engaged in viti- 
culture as in enology is like being bilin- 
gual. “When in the vineyard, we shift 
without knowing it from talking about 
what is ripe to what are the needs of 
this fruit once in tank.” 

Preliminary fermentation strate- 
gies, such as duration of potential cold 
soak or extended skin contact time, 
fermentation temperatures, and num- 
ber and duration of pump-overs per 
day, are devised before the fruit 
arrives in the winery. 

In-house analysis of the fruit com- 
plements in-field observations to make 
harvest decisions. This includes exten- 
sive data about anthocyanins and total 
phenols dating from the completion of 

_veraison to harvest, which assists as a 
tool to assess a current vintage in com- 
parison to previous years. 

While walking each block, the 
group maintains a concurrent aware- 
ness of what is occurring in other parts 
of the vineyard. If they identify a par- 
ticular area of a block that is ready to 
harvest and more volume is needed to 
optimize fermentor usage, they know 
other areas of other blocks that are also 
ready and would be a complement. 

“When in the vineyard,” reflects 
Silacci, “we are thinking about express- 
ing the site. Then, when in tank, we 
start thinking about blending and the 
proprietary brand Opus One.” 

Night harvesting was introduced, 
on a limited basis, in 2001 and 
increased over subsequent years. 
Approximately 75% of the fruit is 
now harvested at night, which 
varies depending upon daytime tem- 
peratures. 

“We look at weather forecasts 
including temperature and relative 
humidity to determine whether or not 
we will pick at night,” explains Silacci. 
“Typically, we will harvest at night 
during the first part of harvest. When 
we are close to mid-October, daytime 
highs may decrease and more fruit is 
harvested beginning at sunrise.” 

Night harvesting typically begins at 
3 AM and finishes by 9:30 Am. If harvest 
begins at sunrise (usually 6:30 AM) it 
finishes by 11 AM at the latest. 
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Fruit temperature is considered 
when making harvest decisions. While 
on the vine, cluster temperature is 
assessed by touch. If, once harvest has 
begun, the fruit begins to feel warm to 
the touch, harvesting is suspended for 
the day. This generally results in fruit 
arriving to the winery between 45° and 
50°F. 

All of the fruit harvested at night 
has usually arrived at the winery when 
processing begins. For daytime har- 
vest, processing starts once the team 
knows they will have enough fruit to 
continuously operate until the last box 
of grapes arrives at the winery. 

In describing the winery, Silacci 
identifies simplicity as a key element. 
“As a winemaker, the simplicity of the 
design is a reminder to respect the 
fruit.” 

Fruit is hand-picked into 30-lb 
boxes and lifted by elevator to the 
grape receiving mezzanine of the win- 
ery. This is a solid floor above the fer- 


menting tanks, which allows for posi- 
tioning of the grape receiving equip- 
ment directly over the tank to be filled. 
On a typical day, 20 tons of fruit is 
processed. This may increase to as 
much as 50 tons at the peak of harvest. 

Silacci and his team, in cooperation 
with KLR Machines Inc., conducted 
2009 trials of the Vistalys Delta R2 opti- 
cal grape sorter from Bucher Vaslin. 
The Vistalys was used on 20% of the 
fruit harvested for the vintage. The pre- 
vious grape receiving system consisted 
of sorting conveyers positioned before 
and after an Amos destemmer, where a 
total of 15 people hand-sorted clusters 
and berries. During the trials, the 
Vistalys was run at various speeds 
ranging from 4 to 8-plus tons per hour. 
On a full production level, Silacci 
expects to operate at a rate of 7 to 8 tons 
per hour. 

The results of replacing the hand 
sorting with the Vistalys included a 
50% reduction in the amount of waste 


WE DON’T BELIEVE 
IN GIMMICKS. 
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included with the clean fruit (down to 
2% by weight), and a significant reduc- 
tion in required seasonal labor (from 15 
to 2 people). The positive impacts on 
quality and efficiency were so convinc- 
ing that a Vistalys Delta R2 has been 
purchased for the 2010 harvest. 

At the end of the destemming and 
sorting system, rollers merely break the 
skins of the berries as they drop 
directly into stainless steel fermenting 
tanks below. 

All fermentations occur in closed- 
top stainless steel tanks, which were 
originally sized to the vineyard blocks 
as planted at the time of winery con- 
struction: a mix of 20- and 10-ton tanks. 
Cap mixing is achieved by pump-overs 
with positive displacement pumps. 

Most fermentations are inoculated 
utilizing one prepared commercial 
strain. Rather than varying yeast 
strains, Silacci prefers to utilize other 
fermentation parameters to achieve 
diversity in the wines beyond the 
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inherent diversity that comes from the 
various vineyard blocks. 

Fermentation temperatures vary 
and are determined with extraction 
goals in mind. Assistant winemaker / 
cellar master Mike Farmer monitors 
and manages fermentation tempera- 
tures using a Logix temperature con- 
trol system, which enables heating or 
cooling of the tank as needed. 


Silacci has initiated a limited use of 
co-fermentation between varieties. 
Petit Verdot is fermented with the best 
Cabernet Sauvignon lots and Malbec 
may ferment with either Merlot or 
Cabernet Sauvignon. Lots to be co-fer- 
mented must be harvested on the same 
day. The impact has been a better inte- 
gration of lots in the final blend and an 
elevation of quality in some lots, lead- 


ing to a higher percentage of wines 
making the Opus One blend. 

Since 2001, the trend has been to 
shorten the overall skin contact time 
from an average of 44 days in the 2000 
vintage down to an average of 21 days 
in 2009. There has also been a decrease 
in the use of pre-fermentation cold 
soak, which historically was a standard 
3- to 5-days for all lots. 
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The wines are pressed using a 
Marzola basket press, with free-run 
wine drained-off the previous night. 
Typically, three press cuts are made: 
light, medium, and heavy. 

On average, 80% of the light and 
medium cuts are combined and make 
the Opus One blend. The heavy cut is 
evaluated at blending and, increas- 
ingly over the vintages, has also made 
the Opus One blend, partially the 
result of the shortened maceration 
times, according to Silacci. 

All wines are vinified with the 
expectation of making the final cut. But 
lots that ultimately are not chosen for 
the Opus One blend are either desig- 
nated to the non-vintage Overture 
label or sold on the bulk market. 


Elevage 

Once pressed, if malolactic fermen- 
tation (MLF) has started on its own, the 
wine stays in tank and is kept warm 
until completion before moving to bar- 
rel. If MLF has not started on its own, 
the wine is moved to a settling tank 
and warmed to 80°F. The wine is inoc- 
ulated with a prepared ML culture and 
transferred with a positive displace- 
ment pump to barrels within one day 
of pressing. 

The wines receive their first racking 
when the Opus One blend is assem- 
bled in February or March following 
harvest. The wine ages for 17 to 20 
months in new French oak barrels from 
14 different coopers. 

Every spring, cooper representa- 
tives come to the winery individually 
to evaluate the soon-to-be-bottled vin- 
tage of Opus One. They participate in a 
blind tasting of a single vintage, with a 
glass representing each of the 14 differ- 
ent coopers in which the wine has been 


Quality, Consistenc 
| and Service. 


Ken Deis 


aged. A 15th glass contains a propor- 
tional blend of the 14 coopers. 

The proportional blend illustrates 
that, just as teams with strong leaders 
make better decisions than individu- 
als, the blend of coopers helps to make 
a better wine. It is a win-win situation. 
The coopers are able to track their 
progress and think of potential 
improvements. 

Silacci and his team are able to 
assess evolution of the wine in barrel 
over the 14 tastings to decide the opti- 
mum duration of barrel ageing. Mike 
Farmer plays an integral role in these 
evaluations as one of the winemaking 
team’s strong leaders: “Mike has a keen 
understanding of oak’s contribution to 
winemaking,” adds Silacci. “With 14 
years experience of winemaking at 
Opus One, he contributes a seasoned 
palate that I trust and rely upon.” 

Opus One wine is filtered through 
CUNO Maximizer depth filters. Each 
filter cartridge consists of two “zones” 
— one to trap large particulates and 
one to trap smaller particulates. Silacci 
works with suppliers as if they were 
members of the Opus One team. Laura 
Brown (CUNO) ran filtration trials to 
help determine the correct filters for 
wine to be bottled. 

Silacci reports a reduction in the 
amount of tannin-fining of the wines 
since 2001. The 2004 vintage was the 
first to be bottled un-fined. Silacci sur- 
mises that this, and the increased uti- 
lization of heavy press wine in the 
final blend, is a direct result of the 
quality improvements introduced in 
vineyard practices. 


People as agents of 
Quality Enhancement 

Acute attention to detail drives the 
culture of Opus One. “We are focused 
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on the details and believe that the sum 
of all nuances makes a difference,” says 
Silacci. He maintains that this detail- 
oriented mindset is essential to operat- 
ing at the very highest level of excel- 
lence, and a key element in fostering it 
is ensuring that “every person has 
responsibility, authority, and knowl- 
edge to make decisions and take own- 
ership of the work.” He takes an active 
approach toward building passion and 
engagement in employees in order to 
instill a “sense of focus, a sense of mea- 
sured urgency.” 

As an example, Silacci made the 
switch from hiring low-skilled sea- 
sonal cellar workers during harvest to 
hiring skilled interns who were 
engaged not just in what they were 
doing but why they were doing it. 
These interns (four people each har- 
vest) are students or recent graduates 
from domestic and international uni- 
versities. This affords a valuable 
exchange of knowledge with the full- 
time crew. It also requires a review and 
updating of the cellar operations man- 
ual, which forces the cellar team to 
examine and understand the reasons 
behind each operation they perform. 

In another initiative, every year 
Silacci and Farmer form two teams of 
employees, each consisting of three cel- 
lar workers and three people from 
other departments (hospitality, admin- 
istration, etc.). Each team is responsible 
for producing approximately 300 gal- 
lons of wine. 

The teams are given their own vine- 
yard blocks from which the wine will 
be sourced, perform all activities in 
the vineyard from pruning through 
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Producing high-quality 


VALUE WINE 


ncredible value wines of high 
quality are the goal of Reed 
Renaudin, president and wine- 
maker of X Winery in Napa, CA. 
The winery produced 15,000 cases of 
wine in the 2009 harvest for sale in 
fine-wine shops, restaurants, and a 
downtown Napa tasting room. 

Renaudin, with an MBA from Cal 
Poly (San Luis Obispo, CA) and a 
fermentation science degree from 
UC Davis, had worked in several Napa 
Valley wineries before starting 
X Winery in 2000. 

“T created X Winery to bring effi- 
ciency and imagination to making 
wines that over-deliver on quality,” 
says Renaudin. “The wines come from 
years of experimentation, and repre- 
sent my desire for innovation, the 
value of new technology, and my pas- 
sion for excellence. Each year, we try to 
continue to improve, through research, 
with a goal to produce wines that are 
very drinkable, and deliver value for 
the money.” 


Packaging 

For consumers, the initial impres- 
sion of X wines is the packaging, which 
is eye-catching, modern, and suggests 
high-tech. The winery’s “green” efforts 
include purchasing ECO Series glass 
from Saint-Gobain Containers — 
lighter-weight bottles that reduce the 
packaging’s carbon footprint by up to 
25%. 

“The slick design and lighter bottle 
weight allow for more bottles per truck 
and increased shipping units, reducing 
excess trucking,” Renaudin reports. 
“We like that the bottles are produced 
right here in the U.S. (Washington and 
California).” 

Screwcaps with a saranex liner are 
applied to all wines under $20 (approx- 
imately 65% of production) except for 
the white blend wine that receives a 


Don Neel 


screwcap with tin liner. Screwcap 
application began with the 2008 
Amicus red Bordeaux blend. 
Natural corks that are FSC- and 
Rainforest Alliance-Certified from 
the Cork Supply Group, seal bot- 
tled wines above $20 retail. 

Applied color labeling 
(ACL) is a method of labeling, 
lettering, or decorating a bottle 
by applying a mixture of 
borosilicate glass and mineral 
or organic pigments (and other 
substances) with a low melting 
point, to a bottle through a 
metal screen, and then baking 
it in a furnace to form what can 
appear to be a “painted label.” 

Powdered thermal plastic 
inks flow through a mesh 
screen (the term “silk screen” 
is outdated). With application 
of heat, the ink changes from 
powder form into liquid, and 
is forced onto the bottle surface 
as it is rolled under the screen. 
One color can be printed over 
another color repeatedly. 

Two formats for X Winery: 
one-color mosaic for wines under 
$20/retail and a multi-color mosaic 
pattern for wines over $20/retail. 

The bottles are manufactured by 
Saint-Gobain and purchased through 
Demptos Glass. X Winery is increasing 
their “green packaging” effort in 2010, 
switching to Saint-Gobain’s ECO- 
Series glass. All inks and materials are 
lead-free and do not prevent recycling 
of the glass bottles. 


In the vineyard 

X Winery works with small growers 
who are focused on sustainability, and 
whose combined viticultural experi- 
ence is more than 80 years. The vine- 
yard sources contribute to X wines’ 
varietal intensity, flavor, concentration, 
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and well-balanced structure. Renaudin 
encourages vineyard partners to obtain 
California Certified Organic Farmers 
(CCOF) certification. 

In Napa Valley, Spring Mountain 
appellation vineyard sources are 
defined by rugged terrain and small 
terraced vineyards that extend from 
400 feet to 1450 feet in elevation. The 
hillside vineyard sites use vertical 
Gobelet trellising to produce Cabernet 
Sauvignon, Merlot, Cabernet Franc, 
and Petite Verdot grapes for X Winery. 

Just north of St. Helena in Napa 
Valley, the Roach family (investors in X 
Winery) own a premium block of 
Bordeaux vineyards. Renaudin works 
hand-in-hand with Clark Vineyard 
Management overseeing this 107-acre 
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property with four blocks: six-year-old 
clone 7 Cabernet Sauvignon,; 43-year- 
old Cabernet Sauvignon (dry-farmed 
and head-trained), “House Block” 
Petit Verdot, and “Old Block” Petit 
Verdot. Almost all of this premium 
fruit is used in the X Winery Napa 
Valley Cabernet Sauvignon. 

Truchard Family Vineyards (planted 
on the Napa side of Carneros in the 
early 1970s) and Sangiacomo Vine- 
yards (growing grapes on the Sonoma 
side of Carneros since 1927) both sup- 
ply grapes to X Winery. 

In Lake County, X Winery sources 
grapes from the Nova and Shannon 
Ridge vineyards. “This area has been 
growing winegrapes since the late 18th 
century,” Renaudin says. “Clear Lake 
is the largest natural lake in California, 
and acts as an air conditioner during 
warm summer days, cooling grapes to 
allow them to ripen at optimum levels. 
The Lake County appellation is a spe- 
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cial gem in Northern California’s dis- 
tinct growing environment.” 

X Winery buys grapes from more 
than 15 growers in 5- and 10-ton lots, 
and one large 40-ton lot. 


Wine style and production 

Renaudin is using several custom 
processing facilities to produce wine 
that is approachable for early con- 
sumption, with appropriate acidity, 
tannin, and structure, and with alcohol 
content under 15%. 

The first X Winery release was 800 
cases of a 2000 Napa Valley Cabernet 
Sauvignon ($20), 600 cases of a 2000 
Paso Robles Petite Sirah [$20], and 250 
cases of a $45 Napa Valley 2000 Caber- 
net Sauvignon from Pope Valley and 
St. Helena vineyards. 

To improve wine quality, winemak- 
ing trials began in 2004, adding Laffort 
enzymes to achieve greater phenolic 
extraction, leading to enhanced color 
and flavor and softer tannins without 


astringency. Very little cold soak 
occurs prior to yeast inoculation due 
to enzyme addition. Today, every fer- 
mentation lot receives enzyme addi- 
tion, such as “Lafase HE Grand Cru” 
on red wines and “Lafazym Vpress” 
on white wines. 

“Enzyme addition is a ‘greener’ 
process since the wine spends less time 
in the fermentor,” notes Renaudin. 
“Enzymes have a long history in ultra 
premium winemaking.” 

Renaudin likes to oxgenate red 
wines early in primary fermentation, 
and may include a_ rack+return 
[délestage] to achieve better mixing. 

Renaudin is fond of the Penfolds 
(Australia) Syrah/Cabernet Sauvignon 
blend produced with short skin con- 
tact. Today most X red wines are 
pressed off fermented skins before the 
wine reaches 5° Brix. Inoculation for 
malolactic fermentation may occur 
along with primary yeast inoculation 
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or after pressing the wine from fer- 
mented skins. 

Yeast trials also began in 2004. 
Various yeast strains are used for spe- 
cific enological purposes, such as tar- 
geting specific aroma and flavor pro- 
files, and for better control over the 
fermentation process. Over the last 
four years, X Winery has partnered 
with Laffort to conduct trials of new 
yeasts developed to create more effi- 
ciency in winemaking. 

In 2009, six different yeasts (D254, 
F15, RX60, BM4x4, RB2, and RC212) 
were added to specific red grape vari- 
eties, and three yeasts (VL1, CY3079, 
and X16) in white wine production. 
The addition of enzyme and a specific 
yeast has helped produce a more 
approachable Petite Sirah. 

Syrah and Zinfandel are fermented 
in stainless steel tanks with oak inserts. 

An average of 20% to 30% new oak 
is used during malolactic fermentation 
to obtain the desired oak component, 


without overpowering the fruit aro- 
matics. Barrels come from a variety of 
coopers. A mix of French and 
American oak is used — that Renaudin 
believes makes for more complex 
wines. In the spring, when blends are 
created for specific wines, additional 
oak ageing is considered. 

“We have good success with filling 
the drum of the press with CO, before 
axial-feeding destemmed Sauvignon 
Blanc grapes to obtain juice for the 
largest component of our white X 
blended wine,” adds Renaudin. 

Since 2005, all wines receive one 
crossflow filtration before bottling. The 
free SO, level at bottling is 30 ppm for 
all wines. 


Sales and distribution 

Renaudin encourages X Winery 
staff to learn many aspects of the busi- 
ness to become Renaissance workers, 
able to share responsibility in multiple 
job functions. This allows him to 


Talk is Cheap. 
Quality Control 


employ fewer people and control costs, 
which translates into lower wine prices 
for customers. 

“We have taken an untraditional 
approach in tackling the challenging 
three-tier distribution system,” 
explains Renaudin. “Working with 
independent distributors, X Winery 
avoids excessive costs associated with 
large distributors. This novel approach 
has presented challenges, including 
limited market reach and catering to a 
customer group that has a variety of 
needs. Our competency has been one 
of production efficiency but with 
recent internal promotions and new 
marketing-focused staff additions, I 
feel that our reach and needs will 
improve.” 

X wines are distributed to approxi- 
mately 30 states, with 10 states the top 
sales priority. Off-premise sales are 
estimated to be 80% retail, 20% restau- 
rant. 

Renaudin is proud of their market- 
ing feedback loop to production staff to 
continue to improve X wine styles. 
“Many wineries (including us) face the 
challenge of sales and production reg- 
ularly butting heads,” notes Renaudin. 
“We have spent more than eight 
months developing a  produc- 
tion/marketing feedback system, 
including bringing in third party best- 
in-practice supply chain consultants to 
assist with improving the flow of criti- 


Sanitar y Valves and Fittings cal information. This alleviates natural 


friction that will occur between sales 
and production.” 

Part of the feedback system incorpo- 
rates the actual customer. “We listen 
and constantly try to ensure that con- 
sumer feedback is considered when 
creating our wines. We have developed 
our following by basing our wines off 
of consumer tastes,” adds Renaudin. 
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Opus One 


Continued from page 18 


harvest, and make all winemaking 
decisions once the fruit is in the winery. 
Vineyard workers mentor the teams on 
all vine operations, while Silacci and 
Farmer explain winemaking tech- 
niques and processes. 
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In motivating the teams, the dollar 
value of the wine that they are respon- 
sible for making is noted. Depending 
on the teams’ success, the wine either 
makes it into the Opus One blend 
[$195], goes into the second tier 
Overture bottling [$65], or gets sold on 
the bulk market. 

Silacci reports that some of the 
results include “a heightened aware- 
ness among the staff of how much 
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impact even the slightest detail can 
have on determining success or failure. 
There is a fostering of innovative think- 
ing, which extends beyond the bound- 
aries of this exercise and positively 
impacts every level of the business. 
People also gain a greater respect for 
the contributions of others to the com- 
pany’s success.” 


Commitment remains 

Twenty years have passed since 
two vintners in California and France 
set forth a singular winemaking objec- 
tive. In that time, the people of Opus 
One have changed. Technological 
advances in viticulture and enology 
continue to alter the landscape of 
grapegrowing and winemaking. The 
understanding of how available 
resources interact has _ evolved. 
However, as Opus One enters its third 
decade, the commitment to fulfilling 
the vision of its founders endures. 

“When viticulturists and winemak- 
ers utter the words terroir or sustain- 
ability, they often leave out the human 
factor,” concludes Silacci. “The human 
factor is what holds the elements of ter- 
roir together and coaxes its expression 
out of the grape berry. The same is true 
of sustainability. To be truly successful 
in sustainable farming, intervention 
and monitoring by human beings must 
increase dramatically. 

“In addition, viticulturists and 
winemakers must nurture and mentor 
those who work in the vineyard and 
the cellar, instilling a passion particu- 
larly for long-term stewardship of the 
land. The physical, emotional, and 
intellectual well-being of those closest 
to the vine and wine must be sustained 
as much as the vines and wines which 
they tend.” ® 
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Vineyard drives syle options of 


Bouchaine Carneros Pinot Noir 


Eleanor & Ray Heald, 
Contributing Editors 


arneros, a pioneering California 
American Viticultural Area 
(AVA) for Pinot Noir, has 
emerged with new possibilities 
for the variety. Winemakers such as 
Mike Richmond (Bouchaine 
Vineyards, Napa, CA), now have the 
option of growing and styling a much 
darker and richer Pinot Noir with 
black cherry-like overtones. These are 
not fruit bombs or jammy wines; they 
have abundant flavor yet elegance. 
“Carneros today,” Richmond 
believes, “is a model reflected by most 
new regions, in as much as Pinot 
Noir’s predictable profile is still evolv- 
ing. Many California Pinot Noirs are 
being produced from very ripe fruit, a 
practice that may obscure subtle 
regional distinction. As winemakers 
learn to exercise restraint in the face of 
new possibilities, site personality of 
Pinot Noir should become more 
definitive. 
“But it all starts in the vineyard.” 
Bouchaine owns 87 contiguous 
acres, planted principally to Pinot Noir 
and Chardonnay on hilly terrain in the 
Napa side of Los Carneros. Addition- 
ally, grapes are sourced from other 
vineyards in the Los Carneros AVA and 
the Sonoma Coast AVA. Of approxi- 


mately 25,000 cases produced annually 
at Bouchaine, 14,000 are Pinot Noir. 

Estate acreage is divided into 16 
Pinot Noir blocks, ranging 0.30 to 5.1 
acres planted between 1998 and 2004. 
Rootstocks include 140 Ru, 1103-P, 
110-R, and 101-14, chosen based on soil 
profile. 

Depending on block aspects, clones 
and selections include: Dijon 114, 115, 
667, 777, Swan, Pommard 4 and 5, 
UCD 13, and 23. 


Cane or cordon 

Hedging his bets and based on cur- 
rent philosophies, Richmond has both 
unilateral and bilateral cordon-pruned 
and cane-pruned vines. “Some vine 
rows are oriented east-west biased to 
the prevailing west wind,” says 
Richmond, “and some vine rows are 
oriented northeast to southwest biased 
to the sun’s tracking across the south- 
ern sky. Viticulturists talk about even 
ripeness, which to me says ‘be careful 
what you wish for.’ Too even ripeness 
results in a boring wine. That is one of 
the risks with extended hang time. The 
wine sings only one note. 

“With cane-pruning, we obtain a 
greater range of ripeness over what we 
harvest from unilateral and bilateral 
cordons. In 2008, whether because of 
the April frost or not, we had better 
production off cane-pruned blocks.” 
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Towle Merritt, viticulturist for 
Walsh Vineyard Management (Napa, 
CA), oversees Bouchaine Vineyards, 
and notes that in cooler climates such 
as Carneros, cane pruning is underuti- 
lized. Generally, cane-pruning is more 
fruitful than spur-pruning and is less 
likely to be impacted by eutypa and 
botrysphaeria (canker disease, dead 
arm). 

During pruning, when vines are cut 
in a cordon system, each spur is an 
open wound and there may be as 
many as 28 cuts susceptible to infec- 
tion. In cane pruning with two spurs 
and two canes, there are typically four 
susceptible cuts. Cane pruning extends 
vine life. There is a resurgence of cane 
pruning. 

“T believe spur-pruning has been 
adopted largely because it is fast, eco- 
nomical, and uniform,” says Rich- 
mond. “The jury is still out as to which 
makes better wine. 
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“Often the second, third, and fourth 
crop from new Pinot Noir plantings 
make really good wine. I assume it is 
because of the balance that exists 
between canopy, early ripening, and 
the fruit load, which is perfect in young 
vines. Vigor of late adolescence causes 
a drop in Pinot Noir fruit intensity. I 
have given thought to growing Pinot 
Noir as a row crop and replanting 
vines every five years!” 

In 2009, all Bouchaine Vineyards 
blocks were pruned by the first week of 
February. “That is the advantage,” 
Richmond says, “of having a company 
like Walsh Vineyard Management that 
has many pruners who get the job 
done in one week. To me, that is better 
than starting in December and ending 
in February. 
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2009 PROVED VALUE OF PROACTIVE FARMING | 


Eleanor & Ray Heald, 
Contributing Editors 


ccording to Mike Richmond 

(Bouchaine Vineyards, Napa, 

CA), vintage 2009’s vineyard 
practices were not sigificantly differ- 
ent from practices in previous years. 
From the beginning of 2009 
Richmond says, “we were aware of 
the State of California’s declaration 
of a drought. Yet for Bouchaine 
Vineyards, it was the drought that 
did not happen.” 

Practices described by Richmond 
are used every year, but timing is 
altered according to anticipated cli- 
matic changes — essentially weather 
events related to temperature, 
atmospheric and soil moisture. Best 
estimates snythesize into an action 
plan. 

As always, irrigation was timed to 
correspond to specific vine require- 
ments. This implies an interpretation 
and synthesis of factors including 
vine age, rootstock, leaf canopy, soil 
moisture, and anticipated weather 
events. Irrigation was used defen- 
sively and sparingly. 

Based on low soil moisture condi- 
tions, an early bud break was antici- 
pated and pruning was done earlier 
than normal, actually in the last 
week of December 2008. With rain in 
March 2009, urgency for proactive 
farming was reduced. 

“In many ways though,” Rich- 
mond recalls, “we charted new terri- 
eset 


“There are advantages to early prun- 
ing and late pruning. I tend to prefer 
late pruning (after February 1) because 
it reduces disease risk. Yet, if pruning is 
done too late (March 1-10), a surge of 
growth is compromised and can trans- 
late to another week later in harvest.” 


As close to “dry farming” 
as possible 

Compared to other vineyards, even 
in Carneros, cordon arm length at 
Bouchaine estate vineyards is shorter by 


tory. Every vintage is unique, but 
2009 seemed even more divergent 
from a hypothetical norm, it was a 
harvest that would not end.” 

Picking decisions set the stage for 
the wines. Most years in California, 
the weather during harvest is punc- 
tuated with inclemency, either a heat 
event or rain. In either case, it signals 
expedited harvest. 

“To some extent,” Richmond 
adds, “that has been the case with 
every harvest since 2005. The 2009 
harvest was reminiscent of 2005 with 
each day’s picking decision a greatly 
deliberated challenge.” 

In 2009, Richmond chose to wait a 
bit later than he did in 2005. Conse- 
quently, he anticipates softer, richer 
Pinot Noir wines with more immedi- 
ate appeal. However, he adds, “com- 
plexity may be the watchword. 

“Within each 2009 picking, the 
fruit is characterized by a broad 
range of apparent berry ripeness — 
from soft and dimpled to plump and 
crisp. In spite of being characterized 
as a drought year, the vibrantly green 
canopies persisted. Tank samples of 
the freshly-harvested fruit tended to 
depart dramatically from the results 
of our pre-harvest field sampling. 

“Complexity of ripeness should 
translate to complexity of wine char- 
acter. The 2009 wines tended to 
behave themselves; no stuck fer- 
ments and no off-smells. All in all I 
think 2009 may upstage 2008 and 
2006. Dare I think it may approach 
the 2007?” iS 


one or two feet between vines (vine 
spacing is four or five feet between Pinot 
Noir vines). Part of the greener scheme 
of things at Bouchaine is small vines. A 
small vine tends to use less water. 

A reservoir near the estate vineyard, 
shared by Bouchaine and Rombauer 
Vineyards, is permitted to provide irri- 
gation to one-half of Bouchaine’s vine- 
yard blocks. The other half must be 
irrigated from a well, a practice to be 
limited since the limited ground water 
from the well also supplies the winery. 
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“Tt is not uncommon for wineries 
that promote irrigation to use 100 gal/ 
vine/year,” explains Richmond. 
“Bouchaine’s average is 10 to 25 gal- 
lons on the reservoir-supplied blocks 
and four to six gallons per vine on 
blocks supplied from the well.” 

Because of the lack of rainfall in 
winter 2008-2009, some wineries 
began irrigating in February 2009. 
“That's the whole difference of opinion 
that arises in the use of water, espe- 
cially in drought years,” Richmond 
adds. “Timing is important, yet it is 
steeped in tradition and misunder- 
standing of vine physiology. Histori- 
cally, vines were irrigated heavily early 
and then, after veraison, all irrigation 
was stopped. 

“Today, we have several ways to 
assess the timing using soil moisture 
probes and the uptake of water in the 
vines by the use of a pressure chamber. 
These instruments offer clues to judge 
when the vines need water.” 

Merritt points to a computer in his 
truck and says, “it is one of the newer 
technologies to assess timing, espe- 
cially in a drought situation. We are 
fighting a battle with only so many 
bullets and only using them when it is 
absolutely necessary.” 


Trade off 

Watching weather forecasts, having 
immediate access to leaf water poten- 
tial readings, shoot tip indexes, pres- 
sure chambers, and other dashboard 
information quickly initiates a Walsh 
viticulturist to visit the vineyard and 
make a visual assessment before the 
irrigation regimen begins. 

From the field, instrument informa- 
tion is input into a hand-held PDA. 

Although it can be said that 
Bouchaine is as close to dry farming as 
possible, water applications are mostly 
timed for the latter half of the growing 
season (two weeks pre-veraison at the 
maximum stress point) and right 
before a heat event which is also a low 
relative humidity occurrence. 

“We're attempting,” explains 
Merritt, “to cease the vegetative 
growth cycle two weeks prior to verai- 
son. These facets need to be lined up as 
much as possible.” 

Both Richmond and Merritt realize 
that late season watering to prevent 


vine stress is crucial. “That is the rea- 
son that we get ripe Pinot Noir grapes 
now,” Richmond details. “Throughout 
the 1960s, 1970s, and early 1980s, we 
either picked Pinot Noir with high 
sugar, but green flavors because vines 
went into stress or they were picked 
earlier when they just began to stress 


and there were naturally lower sugars 
and different flavors than grapes have 
now. In fact, varietal definition is 
greater in the early stages of ripening 
than in late stage. 

“It is a trade off. The ripening 
process begins with varietal flavors 
and then Pinot Noir starts to get 
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jammy and lose varietal definition. 
Harvest time needs to take all that into 
consideration — diminution of green 
flavors and increase in riper flavors — 
because a little of both is desired. 
Mostly, varietal purity is the aim which 
is recognized just before grapes begin 
to get jammy, just start to lose turgor, 
but not dehydrate. It is the point where 
sugars come from dehydration and not 
photosynthesis. 

“The range of ripeness will exist 
simultaneously in any given vineyard 
block, but the ratio will vary based on 
vintage and timing. The winemaker’s 
challenge is to optimize that ratio to 
match the intended wine style.” 


No knee jerking 

Richmond notes that quantity of 
ground water going into the growing 
season is significant. Hopefully, the soil 
is saturated from winter rain. If a lot of 
water is available to a vineyard, a win- 
ery may decide to saturate the ground 
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in February of an impending or contin- 
uing drought cycle. 

Knee jerking is not a good vineyard 
approach. If the vineyard regimen has 
been irrigating at 100 gal/vine/year, 
roots are only about one foot deep 
because they have had all the water 
they wanted. “You are out of luck in a 
drought year,” Richmond emphasizes. 
“Plans should be made at the time of 
planting and implemented every year 
in anticipation of the possibility of 
drought. 

“Instead of actually measuring the 
depth of vine roots at Bouchaine, we 
have learned what practices make a 
root system seek soil moisture as far as 
it can and we go with that. That is the 
whole principle of deficit irrigation — 
to cause the vine to go diving, but 
before the vine gets over-stressed, irri- 
gation cavalry is brought in. 

“Tf this is done consistently every 
year, the vine root goes diving for 
water and it gets a little deeper. Just 


before it stresses, irrigation adds water 
that the vine needs. Each year, the root 
goes a little deeper and protects itself. 

“Soils are in strata and roots do tend 
to spread out along the strata. 
However I have seen certain rootstocks 
go right through it and down 10 to 15 
feet. St. George certainly does. Roots 
will seek water if they are kept viable. 
When they stress, they go into survival 
mode and quit growing. But if over- 
irrigated, they may never leave the irri- 
gation zone. It is a balancing act. 

“The main tool we have to control 
vine stress is water. Whether it is 
denser planting, deficit irrigation prac- 
tices, crop level, or canopy manage- 
ment techniques, they are all methods 
of controlling water in the vine.” 


Rootstock choices 

Rootstock choice relates to vigor. 
Clone or scion selection has a lot to do 
with conformation of berry and cluster 
size and vine growth habit. 
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Soils, whether loose gravel, or tight 
clay play a role. Also, soil composition 
determines water uptake by a vine and 
how nutrients are transported. Because 
vineyard slope relates to runoff, it can- 
not be ignored. Cover crop and its cul- 
tivation regime regulates retention and 
absorption of moisture. All these plus 
sun exposure contribute to what the 
French call terroir. 

Rootstocks in Bouchaine vineyards 
were chosen principally to match soil 
types. “There are,” Richmond explains, 
“vines and rootstocks that we know 
tend to do better in swales and those 
that do better on hilltops, where the 
soil is drier. Presumably, the growth 
habit of rootstock is different, whether 
it dives deep or spreads out.” 

Merritt notes that 110-R on 
Bouchaine terraces is known to be a 
strong rootstock. It has a deep pene- 
trating root system, readily explores 
soil as opposed to its performance on 
flatter areas where there is more clay- 
loam, which calls for a more devigorat- 
ing rootstock. 

Richmond explains that the Terrace 
Block struggles to get established on 
the benches which have two cuts, 
more gravelly, lighter soil, with more 
water percolating through it. In five 
years, Richmond predicts, if the roots 
sink deep, this block may need only 
half the irrigation. 


Calibrated instrumentation 

For Pinot Noir, precision irrigation 
has the goal of minimizing water use 
and improving quality. 

Merritt notes that knowing which 
blocks need little or no irrigation and 
assessing young and_ established 
blocks is aided by the Normalized 
Difference Vegetation Index (NDVI) 
aerial image taken at 50% veraison. 
“Tt,” he says, “is an ideal way to mini- 
mize water use so that irrigation is 
applied only when needed. The estab- 
lishment of irrigation sub-blocks is 
important to that end. This enables 
management of variable soils.” 

Using comparative NDVI data, if it 
is necessary to irrigate certain rows, the 
Walsh staff can adjust valves in the 
drip system accordingly. This illus- 
trates thinking in two planes, along the 
vine row and then maybe, but not 
quite as easy, putting a valve in the 
vine row itself. 


“Tf there is a persistent problem,” 
Merritt says, “where there is a spot that 
needs a sub-irrigation line break, we 
put a valve in there too.” 

For example, the leaf water poten- 
tial in Block 13 Pinot Noir during 
the 2008 growing season. Pressure 
chamber readings from June 5 
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through August 22 were normal 
expected readings. It was not until 
September 4 that the bar reading was 
high, but that was near harvest and 
natural for the vines. Ideal is 10 to 
12.5 bar range for the latter half of 
July, all of August, and into early 
September. 
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More than the pressure chamber, 
Merritt likes shoot tip indexing. Walsh 
vineyard staff are trained to go through 
the vineyard observing various growth 
stages. For shoot tips, they look for ces- 
sation of vegetative growth two weeks 
pre-veraison. If growth stops before 
that, it is a signal to irrigate. 

“Tf pressure chamber readings stay 

in the 10 to 12.5 bar range,” Merritt 
notes, “it is ideal. 
“When relative humidity gets into the 
teens, that is when we start shooting 
our bullets. When temperature is very 
high and air moisture content is low, 
vines transpire more — pressure cham- 
ber numbers spike and fruit becomes 
dehydrated.” 

Richmond adds, “Once the pressure 
chamber reading reaches 15, you can 
put on all the water in the world, but 
the vine may not recover.” 


Alternate tillage 
“Do no harm,” Richmond suggests, 
‘Is a guiding principle in the practice 
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of self-renewing sustainable farming. 
Practices must continually be reexam- 
ined with the broadening perspective 
that comes with wisdom. Be wary of 
habituation and the comfort that it 
brings.” 

Richmond cites the judicious use of 
RoundUp herbicide as a readily 
defendable sustainable practice. 
Basically, it is a growth regulator that 
causes weeds to die systemically, leav- 
ing no toxic residue. 

The remaining root mass provides 
capillaries and organic matter to nour- 
ish soil and facilitate percolation. No 
earthworms die. Richmond views 
RoundUp use as preferable to over- 
tilling and destroying soil texture, 
which impacts every aspect of grow- 
ing Pinot Noir. 

“However,” he says, “there are cer- 
tain plants, which to varying degrees, 
tolerate RoundUp. Specifically, malva, 
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House bill threatens 
direct-to-consumer 
wine sales 


Charles F. Reidelbach, Jr., 
Rohan A. Shrikhande, 
Higgs, Fletcher & Mack LLP 
San Diego, CA 


ecently introduced in the U.S. 

Rie of Representatives, H.R. 

034 could limit consumers’ 

choice of wine from other states, and 

particularly reduce the availability of 

wines produced by small, less well- 
known wineries. 

The proposed Comprehensive 
Alcohol Regulatory Effectiveness Act 
(CARE), would have the biggest impact 
on California producers, and could stag- 
nate innovative and forward-thinking 
ways of selling wine that lie on the 
periphery of the “three-tier system” — 
such as many internet wine sellers 
("third party marketers" like Gilte 
Groupe and RuLaLa) who have benefit- 
ted from the Supreme Court's decision in 
Granholm v. Heald, which assured many 
wineries and wine-sellers in the U.S. the 
ability to sell directly to customers in 
states which have laws allowing in-state 
direct-to-customer wine sales. 

While three-tier is the predominant 
form of distribution, it is by no means 
the exclusive distribution method. 
Most states have adopted a three-tier 
system of wine distribution, which 
mandates that alcohol sales strictly flow 
from producer to distributor to retailer 
rather than directly to consumers, but 
most states also incorporate direct-to- 
consumer (DtC) shipments and winery 
self-distribution methods as well. 

A handful of major distributors con- 
trol the bulk of wine sales in the U.S., 
and these distributors prefer moving 
large volumes of wines. Although these 
distributors also carry wines by produc- 
ers of all sizes, the limited number of 
distributors and other economic factors 
makes it very difficult, if not impossi- 
ble, for many limited wine brands to get 
their wine to retailers and restaurants in 
those states that still apply the three-tier 
system to sales of out-of-state wines. 

Thirty-seven states, including 


California, have enacted rules that 
allow DtC sales of wine without the 
constraints of the three-tier system. 
These rules benefit a vast number of 
small wineries — and their customers — 
by allowing sales and delivery directly 
to consumers located in and out of 
the state. 

Some states historically set up dis- 
criminatory laws or barriers to out-of- 
state producers, giving greater prefer- 
ence to wineries within their own state. 
HR 5034, if passed, would effectively 
allow states to override the 2005 
Supreme Court decision in Granholm v. 
Heald which held that the Commerce 
Clause of the Constitution prevents 
states from enacting discriminatory 
laws, which allow in-state wineries the 
benefits of selling DtC while not 
affording the same benefit to out-of- 
state wineries. 

Proponents of the new bill, intro- 
duced by Congressman Bill Delahunt 
(D-Mass.), argue that state laws (such as 
the discriminatory laws in Granholm) 
should be shielded with a strong pre- 
sumption of validity in favor of state 
alcohol laws. HR 5034 would provide 
such an evidentiary presumption and 
further establish a higher burden of 
proof for out-of-state wineries to invali- 
date them. This may immunize state 
laws regarding alcohol sales from being 
invalidated as a constraint on interstate 
commerce. Wineries in every state will 
feel the impact of HR 5034. 

Arguments in favor of the bill are 
that it will strengthen states’ ability to 
collect alcohol taxes and reduce the 
increasing legal challenges to state alco- 
hol laws enacted by various states 
under the power granted to them by the 
21st Amendment. Further, wholesalers 
argue that the law will assist in pre- 
venting underage drinkers from access 
to beverages purchased online. 

However, the Federal Trade 
Commission examined these and simi- 
lar concerns prior to the Granholm case 
and the states of New York and 
Michigan asserted them in opposition 
to the Granholm plaintiffs in the 
Supreme Court. The Court carefully 
considered, and dismissed, each one in 
balancing the Commerce Clause against 
the 21st Amendment. 
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Wineries of all sizes could be pushed 
into a corner by states passing laws 
aimed at promoting their own wine 
industry to the detriment of those in 
other states. 

There is strong opposition to the bill. 
Speaker of the House Nancy Pelosi, an 
owner of a small vineyard herself, and 
most of the California congressional 
delegation, will likely side against the 
bill as it will negatively impact 
California’s robust wine industry. 

A recently created Facebook group 
of nearly 12,000 people and counting 
is opposing this legislation, in 
addition to other websites such as 
FreeTheGrapes.org, which asserts the 
bill is “an unprecedented special inter- 
est power grab that is a direct threat to 
legal, regulated winery-to-consumer 
shipping now working successfully in 
37 states.” 

Speaking before the House 
Judiciary Subcommittee on Courts and 
Competition Policy in March, 
California Representative Mike 
Thompson (owner of a small vineyard 
in Lake County, CA) said: “State regu- 
lation of alcohol is alive and well and 
has not been impaired since the 
Supreme Court's Granholm decision. In 
this direct-to-consumer shipping case, 
the decision was simple: states can reg- 
ulate, but not discriminate. In truth, 
Granholm and the decisions that came 
before it give great deference to the 
21st Amendment [repeal of 
Prohibition] and state regulation of 
alcohol, but it affirms that these rights 
do not supersede other provisions of 
the Constitution, such as_ the 
Commerce Clause.” 

Thompson noted how direct ship- 
ping has allowed both the wine and 
craft beer industries to develop com- 
mercially, a view shared by many. 
“There has been a dramatic increase in 
the number of wine and beer produc- 
ers, which has resulted in more jobs for 
American workers,” he said. 

He added that the mandated three- 
tier system, introduced after the repeal 
of Prohibition in 1933, has struggled to 
cope with this expansion. “Wine is pro- 
duced in all 50 states, including more 
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taff members at Sokol Blosser 
Winery (S8, Dundee, OR) can 
sympathize with the old song 
lyric, “it’s not easy being green.” 
In the winery’s annual Sustainability 
Report (a longtime leader and propo- 
nent of sustainable practices), they are 
frank about the challenges of accom- 
plishing their goals. PWV spoke to 5B 
winery staff and its vendors about the 
ups and downs of trying to use envi- 
ronmentally friendly packaging. 

“We feel that our setbacks are just 
as important as our achievements, 
because they remind us that sustain- 
able business is not a project that is 


Sokol Blosser Winery 


GREEN PACKAGING 


setbacks and success 


The Sokol Blosser label has a vertical tab 
showing appellation (left). There is a paper 
“T-cap” atop the cork inside the bar top 
finish instead of a capsule (bottom right). 


completed, but rather a perspective 
that must be maintained,” says 
Alison Sokol Blosser, the winery’s co- 
president. 


Glass 

Packaging distributor Saxco Pacific 
Coast supplies SB with middle-weight 
bottles (made by O-I in Tracy, CA) for 
their signature Pinot Noirs, Meditrina, 
and Evolution wines. 

“We use O-I’s WP2394 (19.183 02), a 
slight modification of their WP 2339 
mold,” says winemaker Russ Rosner. 

At the winery, all glass bottles are 
recycled after use. 

O-I reports that cullet (used glass 
melted down and remolded) makes up 
an average of 43% of all O-I bottles. 

“Many wineries are choosing modi- 
fied mid-weight bottles like the WP 
2394 used by SB, reducing the packag- 
ing weight while not losing the 
appearance, shape, and strength of the 
bottle they want,” reports O-I wine 
marketing manager Kelley Yoder. 

In addition to special molds for spe- 
cific customers, O-I offers stock 750ml 
bottles in a range of lighter weights 
from 11.6 ounces (new Burgundy and 
Claret bottles) to 16 ounces. Rosner 
continues to seek even lighter-weight 
O-I custom molds for 5'B wines. 

A 16.5-oz Burgundy-style bottle 
from Saint-Gobain Containers’ ECO 


Tina Vierra 


Series is used for a new export wine, a 
Willamette Valley Pinot Noir going to 
Japan, Canada, the United Kingdom, 
the Caribbean, and Sweden. The ECO 
Series glass is made in a Seattle, WA 
plant with an on-site recycler /cullet 
processor, eCullet, and averages over 
50% cullet material. The winery 
reports the 16.5-oz bottles cost 10% less 
than other glass, and weighs 13% less. 


Labels 

“Our efforts are often a case of two 
steps forward, one step back,” admits 
Alison Sokol Blosser. “Take our 
Riesling dessert wine package, for 
instance. In 2006, we decided to make 
it more sustainable and less prone to 
quality control issues, by eliminating 
the acid etching. This was a big deci- 
sion, because our acid-etched bottle 
was very beautiful and popular. We 
had a new paper label designed that 
could be flexo-printed so we could use 
soy-based inks. 


¢ 
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“But when I press-checked, I dis- 
covered the only paper that worked 
with the label design was metallic 
paper — the recycled paper produced 
originally specified produced fuzzy 
printing and see-through image prob- 
lems. The metalized (BSMP) paper is 
bonded to a plastic film (BOPP, or bi- 
axially oriented propylene), which was 
the only way to make the double-sided 
design show without bleed-through, 
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but it had recyclable plastic lining and 
soy-based ink. We were disappointed 
at having to give up the more environ- 
mentally-sound paper.” 

The winery works closely with Bob 
Seitz, account manager at Tapp Tech- 
nologies (Langley, B.C. Canada, and 
Napa, CA), on its labels. 

The S8 label design is a thin, wrap- 
style strip of paper around the base 

of the bottle, with the hope of maxi- 


4d 


Beverage Supply 
Group 


2010 Catalog available now 
Call for copy, or order online. 


800 525 5562 


www.BeverageSupplyGroup.com 


JUVENAL 


Popular 


mizing the number of labels per 
printed sheet with minimal paper 
waste. An exception is made for the 
vertical tab on the front label with an 
AVA or vineyard designation. The 
“tab” element became part of the over- 
all die shape, and is a legacy look for 
SB and a design they keep, though 
the inefficiency of the tab causes 
paper waste that is counter to the win- 
ery’s efforts. 
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In recent years, Tapp Technologies and SB designers have 
found a way to print on the previously unused area of the face 
stock to make an additional “Limited Production” label for 
small production vineyard designate wines, reducing paper 
waste. 

Another challenge for the 5B package was the paper stock 
and liner material for pressure-sensitive labels. 

“We thought we had finally put our labels on a sustainable 
footing in 2007, but Tapp Technologies was unable to obtain 
recycled paper on a recyclable liner in time for our spring bot- 
tling,” reports Kitri McGuire, SB marketing manager for the 
winery. “The problem seems to be too little demand for this 
environmental paper, so a long lead-time is needed. Our 2007 
label runs were half-printed on 30% post-consumer waste 
(PCW) paper on a non-recyclable liner, and the other half 
printed on virgin stock on a recyclable liner.” 

“The early advent of commercial quantities of PCW face 
stocks has been a challenge,” reports Seitz. “The recent recession 
has not helped in two ways: 1) Additional costs have decreased 
the growing momentum in winery interest (I believe temporar- 
ily); and 2) The market to recycle spent liner has evaporated. But 
again, recycling markets are cyclical, and demand will return. 

“Recently, larger converters (those who get paper from a 
mill, and make the paper, adhesive, and silicone release liner 
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structure) have begun to offer various 
PCW offerings, but they currently offer 
it at a substantial upcharge, which does 
not help label costs. Some of the 
smaller converters are still working to 
establish a market for PCW papers, but 
it is a big challenge.” 

Since 2004, the winery has used 
pressure-sensitive labels on liners with 
various content, depending on avail- 
ability and lead-time to acquire the 
materials. They have moved away 
from non-recyclable PK (polyethyl- 
ene/kraft paper combination) liner, to 
PET (polyethylene) liner, which is recy- 
clable. SB sends the liner paper to 
Agri-Plas, a local soft-plastics recy- 
cling/reuse company, along with case- 
goods wrap, fencing wrap, and other 
sheet plastics. 

The problem with 100% PCW labels 
became apparent once they hit the 
marketplace, especially with white 
wines. When the wines were chilled, 


brought to table and started to sweat, 
the label paper was affected. The prob- 
lem was even worse when white wines 
were placed in ice buckets — the paper 
absorbs water, becoming dark, opaque, 
and unreadable. 

“In 2010, we are switching from 
100% back to 30% PCW paper,” 
McGuire says with regret. “But we will 
also be using a thinner plastic liner 
than ever before (1.2 mil instead of 1.5 
mil), and we will again be recycling the 
used liner at Agri-Plas.” 

Tapp Technologies likes to accom- 
modate customers aiming to marry 
environmental efforts with the best 
look for their products, though Seitz is 
as pragmatic as SB staff when some 
challenges cannot be met in today’s 
business climate. 


Corks and capsules 
Sokol Blosser said in its 2008 
Sustainability Report, “Many wineries 
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have stopped using cork, the tradi- 
tional wine bottle closure, and gone to 
either plastic closures or screw caps. 
Plastic has no appeal for us because it 
is not recyclable at the consumer level 
and we do not like plastic anyway as a 
petroleum-based product. Research on 
screw caps indicates that they do a 
good job of keeping the wine sound. 
But screw caps are metal (a mined, 
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non-renewable material) and have a 
plastic liner.” 

SB defends corks as the most sus- 
tainable option, pointing out that cork 
is a renewable resource, and that cork 
forests provide wildlife habitats. But 
the winery staff is not discounting the 
issue of cork taint. 

“Even with the likelihood that cork 
taint will affect up to 5% of our wine 
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and spoil up to 1%, we still are using 
natural cork,” says Alison Sokol 
Blosser. “In 2008, some cork companies 
offered FSC-certified cork. We have 
used FSC-certified lumber for con- 
struction projects and were eager to get 
the FSC-certified cork as a way to 
lessen our impact on the Earth. 
However, we could not justify the 35% 
upcharge. As more manufacturers use 
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FSC-certified cork, we hope the cost 
will come down.” 

In 2010, SB chose a twin top cork 
from Portocork America (Napa, CA), 
made of ground natural cork with a 
small amount of binder, between top 
and bottom discs of whole natural 
cork. The twin-tops are FSC-certified, 
recyclable and biodegradable, and 
have a lower chance of taint than 
whole corks. 

SB eliminated foil capsules, finish- 
ing its package with a tamper-evident 
small paper seal, printed to match the 


Vouner a 


‘| 


B-OR-66 AMERICAN WHITE WINE EVOLUTIONWINE COW 


Most Sokol Blosser cartons are plain, 
unbleached, unprinted kraft paper. 
Meditrina and Evolution wine kraft shippers 
have up to 65% recycled content, and are 
printed with soy inks. 
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bottle labels. When the printer who 
supplied the little discs could not print 
them anymore, SB turned to label 
printer Tapp, whose ability to print on 
non-adhesive stocks came to the 
rescue. Tapp Technologies prints the 
“T-caps” on single sheets of perforated 
8-point card stock. 

On the bottling line, a tiny drop of 
food-grade adhesive is placed atop the 
cork, and then three workers drop the 
T-caps on, about one millimeter below 
the bartop finish. When all of the T-cap 
discs have been punched out, the 
remaining paper sheet is recycled. 
Tapp Technologies looked into making 
the T-caps on PCW stock but was not 
satisfied with the paper’s performance 
in testing. 

“The T-cap not only has a nice fin- 
ished look, matching the art of the bot- 
tle labels,” says Seitz “Tt uses less mate- 
rial, and costs less than traditional 
capsules.” 


Shipping cartons, carry-out, 
and point-of-sale materials 

SB uses unbleached paper products 
for wine boxes and gift bags whenever 
possible, and PCW paper for POS 
materials when the budget allows. 

“We have stopped offering carry- 
out boxes in our tasting room, and 
instead provide re-usable, six-bottle, 
sturdy cloth bags from Earthwise Bags 
for our guests to carry their purchases 
home in,” say McGuire. “We encour- 
age our guests to use those bags when 
shopping for wine at the grocery store, 
and to bring them back when they visit 
the winery again.” 

SB uses plain, unbleached kraft 
boxes supplied by O-I (made by 
Georgia-Pacific) for most of its finished 
wines. Printed unbleached cartons for 
Meditrina and Evolution wines are 
supplied by Longview Fibre Paper and 
Packaging (Longview, WA), which 
holds Sustainable Forestry Initiative 
(SFI) certification for its material sourc- 
ing and paper mill operation. The 
unbleached kraft cartons contain about 
54% recycled content (the amount 


Continued on page 44 


“PTB 


LABEL 
APPROVALS 


Low per-label costs 
Gov’t Liaison Negotiations or Footwork 


TRADEMARK 
SEARCHES 


As Low as $185. 


Your trade names or designs are searched at the 
USS. Patent Office to help establish valuable 
ownership or avoid costly legal liability. 
Over 100 years’ total staff experience handling 
every government liaison need for industry. 


Phone or write for details. 
Government Liaison Services, Inc. 
200 N. Glebe Rd. #321 
Arlington, Virginia 22203 
Phone: (703) 524-8200 Fax: (703) 525-8451 
TOLL-FREE 1-800-642-6564 
Major Credit Cards Accepted 


www.trademarkinfo.com 


PXPERTISE; THROUGH 
EXPERIENCE 


HOoyT 
SHEPSTON, 
INC. 


Customhouse Brokers 


Ocean & Air 
International 
Freight Forwarders 
Serving your 
Import — Export Needs 


161-A Starlite Street 
San Francisco, CA 94080 
T 650-952-6930 
F 650-952-5691 
wine@hoyt-shepston.com 


40 


INSPECTING and MONITORING 
GLASS and BOTTLING 


Randall W. Baxendale, 
Technical Services Director, 
Western Region, 

Verallia North America, 
Fairfield, CA 


lass manufacturers recommend 

that wineries inspect and moni- 

tor their bottling lines when 

running reduced-weight glass, 
to prevent glass damage and maintain 
bottling line performance. Saint- 
Gobain Containers (SCGI) and Caliber 
WinePak (distributor) often send tech- 
nicians to winery customers when a 
first shipment of ECO Series™ glass is 
expected, to perform the checks and 
advise bottling line operators what to 
look for. 

The following checklist contains 
some key points of bottling line 
inspection: 

e Check inbound palletized shippers 
containing bottles for arrival condition, 
making sure there is no apparent han- 
dling damage. 

e Monitor bottle-decasing operation 
— If manual, make sure dumpers are 
decasing smoothly, not impacting or 
striking bottles. This could possibly 
result in breakage further upstream. If 
an automatic decaser is used, insure 
that bottles are dropping cleanly from 
cases, there are no late drops, and that 
decaser is adjusted properly to handle 
bottles. 

e Check and insure that conveyor 
lines are adjusted to handle bottles 
smoothly, avoiding sudden bottle-to- 
bottle contact which could impact and 
damage bottles. 

e Check and assure that bottle-han- 
dling change-parts are properly 
adjusted at infeed and discharge of all 
key pieces of equipment, including 
bottle cleaner, filler, corker (or 
capper), capsule applicator, and 
labeler. Screw feeds and star wheels 


should be sized appropriately for the 
bottle being filled. 

e At the filler, insure that fill tubes 
enter the bottle without striking or 
chipping the bottle finish. (See cover 
photo) 

e At the case-packer, make sure that 
bottles flow smoothly into the lanes, 
avoid excessive back-ups and impacts. 
Check that the drop into cases is 
smooth and there are no late drops, 
which could result in impacts to a 
bottle and surrounding bottles. (see 
photo below) 

e If bottles are being hand-cased, 
make sure the packers exercise care 
to place bottles into the cells, being 
careful not to strike bottles against 
each other. 
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Fill tubes must enter bottle without striking 
or chipping the bottle finish. 


¢ Observe the line through case-seal- 
ing and palletization, to identify any 
areas where the filled cases might be 
subject to damage. 


For more information contact 
Caliber WinePak at 1-800-DRINK 
WINE (374-6594). |_| 


At the case packer, bottles must flow smoothly into the lanes, avoiding excessive back-ups 
and impacts. 
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CAWG appoints 
new president 


ohn Aguirre began his new 
appointment as president of the 
California Association of Winegrape 
Growers (CAWG) on June 1. He will 
lead the association in serving as an 
advocate for California’s winegrape 
growers, whose crops are a major com- 
ponent of California’s $61.5 billion per 
year wine and grape industry. Aguirre 
oversees the association’s member- 
ship, legislative, regulatory and mar- 
keting activities. 


hg 


John Aguirre 

“California winegrape growers 
have led the way in so many aspects of 
the agricultural community,” says 
Aguirre. “They are innovative, for- 
ward-thinking stewards of the land, 
and it is an honor and privilege to rep- 
resent and serve CAWG members.” 

Aguirre joins CAWG after spending 
the last 11 years as the executive direc- 
tor of the Oregon Association of 
Nurseries (OAN), a full service trade 
association that represents those who 
grow, handle, and retail Oregon’s 
ornamental horticulture products. 

During Aguirre’s tenure as execu- 
tive director, the OAN adopted many 
new programs and services, and 
increased the association’s profile in 
state and federal affairs. Aguirre pro- 
vided strong leadership on plant pest 
and disease issues, working closely 
with the Oregon Department of 
Agriculture and the U.S. Department 
of Agriculture. This effort paved the 
way for the agencies to test-pilot inno- 


vative new approaches to managing 
plant pest and disease risks in Oregon 
with the launch of the Grower Assisted 
Inspection Program and the U.S. 
Nursery Certification Program. 
“CAWG’s selection committee par- 
ticipated in an extensive search 
process, and John was a superior can- 
didate,” says Kim Ledbetter Bronson, 
CAWG chairwoman. “His experience 
in government affairs and _ the 
unprecedented parallels between the 
OAN and CAWG made him the top 
choice. We have an exciting future 
ahead. With the addition of John’s 
experience, personality and new 
ideas, I am confident CAWG will 
move into uncharted territories.” 
Aguirre has spent his professional 
career in the field of public policy and 
government affairs. After graduating 
from Virginia Tech, he worked five 
years in Congress for the Senate 
Committee on Agriculture, Nutrition 
and Forestry and later for the House 
Committee on Agriculture. In 1991, 


Aguirre became a Washington, D.C., 
lobbyist. He served as director of gov- 
ernment relations for the national food 
processors association and then served 
as Vice President of Government 
Affairs for the United Fresh Fruit & 
Vegetable Association. In 1999, Aguirre 
moved to Oregon with his wife and 
two children to fill the OAN position. 
“CAWG has a strong track record of 
achievement and success in public pol- 
icy, industry relations, marketing and 
education,” says Aguirre. “That record 
of success is built on a foundation of 
strong leadership, hard work, and 
many sound relationships.” Lad 


CAWG represents the growers of more 
than 60% of the gross grape tonnage crushed 
for wine and concentrate in California. The 
statewide association provides industry lead- 
ership to advocate for public policies, research 
and education programs, sustainable farm- 
ing practices and trade positions to enhance 
the business of growing California wine- 
grapes. For more information about CAWG, 
visit their website at www.cawg.org. 


36 viticulture/enology 
research projects 
funded by AUF in 2010 


merican Vineyard Foundation 
Asn Viticulture Consortium 

West (VCW), and California 
Competitive Grants Program for 
Research in Viticulture & Enology 
(CCGPVE) have joined together to 
fund over $1.9 million in viticulture 
and enology research projects in 2010. 
AVF contributed $1,159,904, VCW 
gave $500,413, and $279,550 came from 
the California Competitive Grants 
Program. 

A total of 79 research proposals 
were submitted to AVF and evaluated 
by members of six AVF research cate- 
gory committees. 

“We are pleased to report another 
increase in research funding,” says 
Scott Deitrick, AVF Manager of Admin- 
istration, “we would like to acknowl- 
edge the community of growers and 
vintners whose generous AVF support 
has made this possible.” 


Members of the AVF are surveyed 
on a periodic basis to ascertain which 
topics are most in need of research. 
These results are then posted and 
reviewed by researchers and research 
institutions. The final topics are 
deemed most important in keeping 
American viticulture and enology on 
the forefront of the world of wine. 

AVF research grants and total of 
awards in each category include: 


9 — Cultural Practices $257,488 
3 — Pest Management $112,850 
8 — Disease Management $286,568 


7 — Breeding and Germplasm $223,660 
3 — Education and Outreach $107,248 
6 — Enology $172,090 

AVF TOTAL = $1,159,904 

Categories with fewer funded pro- 
jects were not a reflection of the need/ 
importance felt by AVF reviewers, but 
more a function of the number of pro- 
posals received (such Pest Manage- 
ment where three of seven proposals 
received funding); the same ratio was 
true for Education and Outreach. 

The AVF provides a unique oppor- 
tunity to unify the industry through an 
industry-wide research effort to main- 
tain this progress. For more informa- 
tion visit www.avf.org. a 
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USE THE BOOK ORDER FORM IN THIS ISSUE 
All wine books promptly shipped from one source. 


A Taste of the World of Wine 
iland, Gago, Caillard, Dry 
Comprehensive and practical guide of the 
history of wine, viticulture and winemaking 
practices, how to taste wine, and the charac- 
teristics of the major wine styles of 
the world. Includes maps, wine style guides, 
tasting clues, and over 300 photographs. 
212pp—345 


A Zinfandel Odyssey 

Rhoda Stewart 

100 interviews with Zinfandel and producers 
throughout California and Mexico. Edited and 
iiiplched by PWV. 450pp—340 


COOL CLIMATE BOOKS 


Production of Grapes and Wine in 

Cool Climates 

David Jackson, Lincoln oe New 
Zealand and Danny Schuster (NZ vintner) 
The definitive work in English on cool 
climate viticultural practices, first printed 1981. 
Latest updated printing, 2007. Includes 
major world cool climate regions, all aspects 
of vineyard establishment and_ practices, 
and winemaking from cool Sinate aa 


pp—355 


Monographs in Cool Climate 

Viticulture |: Pruning and Training 

David Jackson, Lincoln University, 

New Zealand 

New approaches to analysis and interpretation 

of pruning and training that apply to specific 

benefits and challenges of cool climates. 
169pp—$30 


Monographs in Cool Climate 

Viticulture II: Climate 

David Jackson, Lincoln University, 

New Zealand 

Importance of climate for growing grapes 
and producing wine in cool temperatures, and 
how growers can avoid potential problems. 
Topics include world climates and global 
warming, vineyard establishment in cool 
climates, and wine styles. 80pp—335 


Cooperage for Winemakers 

Geoffrey Schahinger, Bryce Rankine 
Revised edition of manual about 
construction, maintenance, and use of oak 
barrels. 112pp—330 


Diseases and Pests 

Nicholas, Margarey, Watchel 

Dept. of Primary Industries & Resources, 
South Australia. 106pp—340 


Diseases, Pests, & Grape Disorders 

Field Guide 

Magarey, MacGregor, Wachtel, 

& Kelly 

Sturdy, laminated, pocket-size guide containing 
more than 350 color photos with short, easily- 
read descriptions of most diseases, pests, and 
disorders found in vineyards. | 107pp—$30 


Illustrated Guide to Microbes and 
Sediments in Wine, Beer and Juice 

Dr. Charles G. Edwards 

125 color photographs showing over 
30 different species of yeast, bacteria and 
mold commonly found in wines, as 
well as frequently encountered sediments. 


126pp—3125 
Micro Vinification 
M.R. Dharmadhikari & K.L. Wilker 
A practical guide for home winemakers, 
commercial small-scale producers, and large 
wineries making small, experimental lots 
of table wine. 120pp—336 


Soil, Irrigation & Nutrition 

P. Nicholas 

Describes vineyard soil types, how to manage 

soil treatments, cover crops, and herbicides, 

optimize water quality, irrigation systems; also 

nutrient deficiencies and toxicities and how to 

manage nutritional requirements. 
201pp—355 


Sunlight into Wine 

R. Smart & M. Robinson 

Canopy management and economics, im- 
provement of canopy microclimates, impor- 
tance of winegrape canopies, construction 
of trellis systems. 88pp—340 


Vineyard Simple 

Tom Powers 

Provides a clear outline with diagrams and color 
photos on how to build and maintain your own 
vineyard. 118pp—3$20 


Viticulture, Vol. | — Resources 

NEW EDITION! 

B.G. Coombe & P.R. Dry 

Resources in Australia but with worldwide 
application. Soils, climates, grapevine classi- 
fications, grape varieties, phenology, root- 
stocks, planting material, vineyard site selec- 
tion, and grape berry development are 
discussed. 211pp—360 


Viticulture, Vol. Il — Practices in 
Australia 

B.G. Coombe & P.R. Dry 

Grapevine propagation, vineyard establish- 
ment, pruning, canopy management, irriga- 
tion, grapevine nutrition, grape pests, dis- 
ease, and protection. 384pp—360 


Winegrape Berry Sensory Assessment in 

Australia 

E. Winter, J. Whiting, J. Rousseau 

How to examine berries before harvest with 20 

standardized and industry-tested criteria, by 

judging stems, skins, pulp, and seeds. 
64pp—330 


NEW! NEW! NEW! 


Wine Grape Production Guide for 
Eastern North America 

Natural Resource, Agriculture, and 
Engineering Service (NRAES) 
Comprehensive reference for use by novice | 
and experienced growers, crop advisors, ser- EB 
vice providers, educators, communicators, @ 
and students. Information includes site | 
selection and preparation, trellising and 
pruning, disease and pest identification, | 
nutrient management, irrigation, pesticide | 
application, harvesting, vineyard cost and : 
returns, and grape sales. 


300+pp—375 | 


Winery Planning & Design CD, Edition-16 | 

Bruce Zoecklein 

Expanded edition is unique book on CD outlin- 

ing winery planning and design: including | 

many winery blueprints, “green building,” sus- & 

tainable planning, and business planning. : 
Over 1,500pp outline—$110 | 


TECHNIQUES & CONCEPTS SERIES 


A series of lab books in an 
easy-to-use format for wineries. 


Chemical Analysis of Grapes and Wine: 
Techniques and Concepts 

P. Iland, N. Bruer, G. Edwards, 

S. Weeks, & E. Wilkes 

Comprehensive theory and practice of major 
chemical analyses of grape and wine. : 
120pp—$120 | 


Monitoring the Winemaking Process 
from Grapes to Wine: 

Techniques and Concepts 

P. land, N. Bruer, A. Ewart, A. Markides 
& J. Sitters Ee 
Concepts, tests and techniques used by wine- |) 
makers throughout the winemaking process for © 
wine style and quality control. 115pp—$120 © 


Microbiological Analysis of Grapes and 
Wine: Techniques and Concepts 

P. lland, P. Grbin, M. Grinbergs, 

L. Schmidtke, & A. Soden 
An introduction to microbiology in winemak- |) 
ing; serves as a resource for lab personnel and © 
winemakers. 125pp—3120 
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Sokol Blosser — 
Green Packaging 


Continued from page 39 


varies slightly in each paper lot and can be as high as 65%), 
all made at the certified paper mill. Soy inks are used to print 
the brand art onto the cartons. 

“Sokol Blosser can be proud of their leadership as a sus- 
tainable winery, for all the right reasons,” Seitz says. “They are 
realistic in what they want, they constantly stretch my abil- 
ity to find alternatives, they will pay more when it makes 
sense — but they are not blind as they look at the entire 
range of items the winery needs and consumes, and the 
effects they have as they make and market their wines.” 

Susan Sokol Blosser (winery co-founder) spoke for all of 
the winery’s current efforts when she once said, “Reversing 
the damage we have inflicted on our planet will take a 
global effort, by all nations and all peoples. I am not under 
any illusion that what we do at Sokol Blosser will have 
much effect. But while I am not optimistic, I have hope that 
if each of us does our part, our many small acts will add up 
to make a difference.” a 


Filling/Corking Machines 


Entire unit is portable, with 
corking machine and model 
“Tivoli” linear gravity filling 
machine, with four spouts 
complete with electronic float. 


¢ Operation: Pneumatic 

° Weight: 72 KG 

¢ Overall dimensions: 
520x4000x1800 mm ~ 

¢ Hourly Production: 500-600/hour 


Manufactured entirely in AISI 304 
stainless steel. The corking head is 
equipped with four ground-lapped 
jaws. Synthetic or natural corks 
with 22, 24, 26 may be used, and machine can be equipped 
for corks 28 on request. The cork is inserted rapidly (about 

2 seconds), with a corking pin operated by pneumatic piston, 
to create less pressure on the neck of the bottle. The corking 
machine hopper is equipped with a mechanical agitator to 
allow continuous cork feed. 
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NAPA FERMENTATION SUPPLIES 
P.O. Box 5839, Napa, CA 94581 
575 Third St., Bldg. A, Napa, CA 94559 
(707) 255-6372 Fax (707) 255-6462 
www.napafermentation.com 
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What 2 are my options? 


Witha Weed Badger* you can killin-row weeds, mow, 
sanitize, sweep, or eliminate pest habitat. Get a wide 
variety of jobs done with one machine. Check out 
our website to see all the interchangeable tools or call 
factory-direct. Get $340 off any cleanup option with 
purchase of a new machine! Offer ends 8/31/2010. 


800-437-3392 + www.weedbadger.com | 
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Get a Handle on Quality this Season 
- ATAGO Hand Held Refractometers 


Buy a PAL-1, 


Digital Hand-Held 
Get a DPH-2 pH meter 


" Pocket" Refractometer 


PA ce 1 Cat.No. 3810 


Features 
Automatic Temperature Compensation 
and Water Resistance 


Hand-t -Held Refractomete 


sen. <2 cae 


MASTERS T caino. 2312 


Features 
Automatic Temperature Compensation 


SG ATAGO® 


www.atago.net 
1-877-ATAGO-USA 


elleRot Asante §=§©customerservice @atago-usa.com 
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= will hopefully shed more light on the ; 
RBG ASHE sce ty intricacies and impact of this bill. PWV r ecommendation 7 
than 6,000 wineries, a 500% increase in é bea F Pees rae ok 
the past 30 years. Yet the number of Retiree te ge pee ee ne mie eee ee 
Pe reuse decreased by authors by email: Charles Reidelbach, letter to your U.S. Congressional 
pean) cresting a distabution reidelbach@higgslaw.com; or Rohan representative in both the House 
é Shrikhande, shrikhander@higgslaw.com and Senate. 


bottleneck. For example, in California, 
there are only two major wine whole- 
salers.” 

While the likelihood of the passage 
of this bill remains uncertain, many 
fear the bill — if enacted — would pro- 


tect otherwise unconstitutional state 
laws, damage the ability of small 
wineries to sell their wine, prevent cre- | 


or telephone, 619-236-1551 a 


ative online wine endeavors, and pre- 
serve the position of wholesalers in the 
alcohol sales chain. 

While the wholesalers do have a 
weighted interest in retaining their 
position in the sales chain, they too 
have presented certain public concerns. 
Currently the bill has been referred to 
the House Judiciary Committee, which 


at BO77, . 4 
& Up California's First Our corks are produced with the highest 
quality, innovation and technology with 
szae an eye to sound environmental and 
ecological protection at our state-of-the-art 


facilities. Our laboratories are equipped 


‘C B C ° Mobile Screwcap 
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Bottler! 


with the latest mechanical, chemical and sensory 


e Five trucks to serve you © Flexible scheduling 


IN DOSING NOW AVAILABLE! 
° Bottle cleaning, sparging & gravity filling 
¢ Vacuum corking & multiple head corkers 
© All types of capsules including SCREWCAP 
° Pressure sensitive labeling - single or dual web 
¢ NEW - 187ml bottling 


“Cerahl A Wise 


¢ 20 years of hands-on bottling experience 

¢ Supported by a winery 

¢ Experienced bottling line technicians 

° Technical support for bottling prep & packaging 
° Competitive prices 


On the move with Mobile Bottling! 
CONTACT US: 


® CASTORO BOTTLING C9 


Phone: (805) 467-2002 — Fax: (805) 467-2004 


Cortica Benicia USA 


2487 Courage Drive 


Fairfield, CA 94533 Cortica Benicia USA also supplies 
toll free: 800.532.2207 screwcaps, wooden boxes, wax and 
chcork.com a variety of other industry products. 


www.castorobottling.com 
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AGAJANIAN VINEYARDS 


J) Premium Winegrape 
Merchant and Negociant 


North Coast: Rick Aldine 
Northern Interior: Daniel Garcia 
Central Coast: John Tufenkjian 
California: Gary Agajanian 


\ 


/ WWW. agaloniancom — (559) 445-0538 


For expert regulatory and licensing 
assistance, count on us. 


COMPLIANCE SERVICE of AMERICA 


800-400-1353 


PO REWAIS CSa= a-compliance. CORN 


I\ 
ales Company 
- Mist Sprayers - 


INNOVATIONS 


We offer a complete line of low volume mist blowers. 


Excellent for spraying: VINEYARDS, vegetables, vineyards, Motor Models available 

orchards, nurseries, Christmas trees, livestock, mosquitos, chicken 

we houses, etc. F ; 
env (oe ee ac LZ 

— References available—— American —— Low Maintenance 

= inyour eS —— ade. = High Performance _——— 


“AIAN ZVANSSS 
For - brochure contact: 


Swihart Sales Co. 


7240 County Road AA, Quinter, KS 67752 


785-754-3513 oF 
800-864-4595 


www.swihart-sales.com 


SILVER STATE 
STAINLESS 
=| WWW.SILVERSTATESTAINLESS.COM 


- Stainless Tanks to Suit Your Needs 
¢ Over 30 Years Experience 


Standard Red Fermenter 
Variable Capacity Tanks 


Open Top Tanks 


Forkliftable Tanks 


12 INDUSTRIAL PKWY, SUITE E-1 * MOUNDHOUSE, NV 89706 
Fax: (775) 246-1183 


(775) 246-1180 


@ 


The Premier Silicone Rubber Bung 


First In Value & Service 
Since 198] 


1000 Fourth Street Suite 640 °San Rafael, CA 94901 ° 415-457-3955 Fax 457-0304 


Thinking of planting NORTON in 20117 
WELL, THINK AGAIN. 


Davis Viticultural Research 
Announces the limited release of 
CRIMSON CABERNET (red) 
and CABERNET DORE (white) 


Two remarkable new patented grape vines - each is 
CABERNET SAUVIGNON crossed with NORTON. 


Combining the finer features of both vines! 


Visit: Davisvines.com for further information 


Your complete an 
vineyard trellis RL wd 


supplier 

QUIEDAN COMPANY 
15400 Meridian Rd., 
Salinas, CA 93907 
(800) 408-2117 


www.quiedan.com 


posts * stakes * grow 
tubes * crossarms ° 
wireforms ° wire 


Technology & Value packed into 
an easy-to-use winery Website, e-Commerce 
Point-of-Sale, Wine Club, Email Mgmt. & 
Customer Relationship Mgmt. solution. 


Built-in compliance. Integrated with shippers, QuickBooks. 


wineweb.com/services Sign-up today! 888-236-0058 
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Amorim Cork America 
Boxwood ........:. 
Caliber WinePak .... 
Castoro Bottling Co. . 
Cork Supply ....... 
CorkTec .......+.:: 
Cortica Benicia USA . 
Cryotech International 
ERGOIG! «occ s cies 
Ganau America ..... 
Juvenal Cork ....... 
KLR Machines ...... 
Mala Closure Systems 
Monvera Glass Décor . 
Gt cies: 
Ramondin USA...... 
Rivercap USA ...... 
Saverglass ........ 


Scott Laboratories...... 
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TCW/The Compleat Winemaker .53 / 
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Vacuum Barrier Corp. 
Verallia North America 
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DRY CREEK VALLEY 
2006 


2006 


OBERT 


ALL 


Vinge 
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PASO ROBLES 


BorT.es, LABELS, CORKS, 
CAPSULES, CLOSURES 


EQUIPMENT, LABEL PRINTING, © 
CARTONS, PACKAGE DESIGN 


pW PACKAGING SHOWCASE 


JULY/AUGUST 2010 


CorticA BENICIA USA 

Cortica Benicia USA (CB USA) pro- 
duces and distributes a vast variety of 
corks, from very small tapered corks to 
champagne corks, wine corks (to fit 
any bottle), bar tops (with both plastic 
and wooden tops), and more. CB USA 
will print, stamp and/or color corks to 
match most designs. 

CB USA laboratories are state-of- 
the-art, with the latest, most sensitive 
mechanical, chemical, and sensory 
devices analyzing and scrutinizing 
corks, to ensure the very best product 
available. 


CB USA supplies capsules (PVC and 
polylaminate), and screw caps in a 
myriad of colors. CB USA provides 
wax in solid colors and metallics, 
including three different golds and 
two silvers, and will match any color 
provided. CB USA stocks wood boxes 
in many configurations, and can pro- 
duce custom-designed boxes. 

All CBUSA products are competi- 
tively priced and readily available. 

Cortica Benicia USA will provide 
design services to create the best look- 
ing package for a wine at VERY rea- 
sonable rates. If a winery can imagine 
it, CBUSA will find a way to produce it. 

For more information, contact: 

Cortica Benicia USA 

2487 Courage Drive, Fairfield, CA 94533 

tel: 800/532-2207 

e-mail: info@cbcork.com 

website: www.cbcork.com 
PLEASE SEE CORTICA BENICIA AD, PAGE 45. 


KLR MACHINES, INC. 

KLR Machines offers Costral 
Bottling Technology in its wide selec- 
tion of high-quality winery equip- 
ment. As a subsidiary of Bucher 
Vaslin, KLR Machines can quickly 
respond to wine industry needs with 
new technologies and innovation. 
KLR’s exclusive distributor agreement 
with Costral serves the unique bottling 
and labeling needs of small, medium, 
and large wineries. 


Costral’s advanced bottling technol- 
ogy includes monobloc designs with 
various configurations, including rin- 
sers, fillers, corkers, and labelers. 
Costral’s patented filler system pro- 
vides automatic bottle and fill height 
leveling, and can include a CIP option 
for automated sanitation. The Costral 
filler system has no springs or joints — 
ensuring sanitary conditions, easy 
cleaning, and long-wearing compo- 
nent parts. 

Costral’s multi-head corker units 
accommodate traditional cork, screw 
caps, crown cap, or bar tops with its 
revolving column design for a five- 
minute change-over. Rinsers offer 
complete bottle sterilization, rinsing, 
and inert gas insertion prior to filling. 

KLR maintains commonly used 
parts in stock. With Costral Bottling 
Technology, KLR continues to provide 
locally accessible, full service on all 
equipment represented throughout 
North America. 

To learn more about Costral Bottling 
Technology products, and receive an 
expert consultation and quote, please 
call KLR Machines or visit the website 
to find a local sales representative. 

For more information, contact: 

KLR Machines, Inc. 

350 Morris St., Ste. E, Sebastopol, CA 94572 

tel: 707 /823-2883; fax: 707/823-6954 

email: sales@klrmachines.com 

website: www.klrmachines.com 
PLEASE SEE KLR MACHINES AD, PAGE 15. 


ENCORE! 

ENCORE! has supplied and served 
wineries since 1975, and has grown to 
fulfill the glass and packaging needs of 
more than 1,000 wineries in the west- 
ern U.S. Encore! has attained this 
growth by meeting and exceeding cus- 
tomer expectations, providing individ- 
ual attention that wineries deserve. 

Encore! distributes more than 90 
wine molds in nine different colors, 
with various finishes in sizes from 
187ml to 27L. Encore! also imports a 
wide selection of European style bot- 
tles for special bottling needs. Encore! 
provides mobile decanting services, 
and repacking alternatives. 

With more 
than 30 years 
of experience, 
Encore sis wa 
leading inno- 
vator in wine 
packaging to 
meet winery 
needs for bot- 
tles, ceramic 
decorating, 
litho cartons, 
specialty bot- 
tles, or regular 
bottling. : 
Encore! is the 
exclusive sup- 
plier of Vinoseal, the elegant glass clo- 
sure solution, in the U.S. Encore’s sole 
focus is on value-added packaging for 
wineries. 

Encore! also supplies molded wine 
shippers in two- and three-pack for- 
mats, with matching cartons that meet 
Wine Institute/CAWG purchasing 
guidelines for sustainable packaging. 
Two-pack trays are available in two-, 
four-, six-, and 12-pack shippers. 
Three-pack trays are available in 
three-, six-, and 12-pack shippers. 

For more information, contact: 

ENCORE! 

4345 Industrial Way, Benicia, CA 94510 

tel: 707/745-4444; fax: 707/748-4444 

e-mail: sales@encoreglass.com 

website: www.encoreglass.com | 
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CRYOTECH INTERNATIONAL, INC. 

Cryotech International, a leader in 
liquid nitrogen (LN>) delivery systems 
for container pressurization and/or 
oxygen displacement, has worked 
exclusively with winemakers to inte- 
grate and optimize technology on 
screw cap bottling lines, to reduce 
headspace oxygen, and extend shelf- 
life while preserving taste. 

Cryotech’s technology has consis- 
tently provided 90-95% reduction in 
headspace oxygen content, and 59% 
reduction in total package oxygen, 
compared to traditional gas nitrogen 
purging. This consistency allows 
winemakers to confidently control the 
use of sulfur dioxide while maintain- 
ing acceptable free sulfur dioxide lev- 


els. 


One winemaker reported dissolved 
oxygen content less than 0.03 ppm 
without compromising the fresh fruit 
taste of the wine, with Cryotech’s dos- 
ing equipment. 


4 CRYOTECH 


INTERNATIONAL 


Cryotech has a complete line 
of stand-alone dosing systems to 
accommodate a variety of bottling line 
conditions and speeds. A precise dose 
of LN, is injected into the bottle prior 
to capping. The liquid dose warms 
and turns into 700 parts of gas, dis- 
placing O2 from the headspace. With 
more than 1,000 dosing systems 
installed, Cryotech has a wealth of 
application specific knowledge. 

For more information, contact: 

Cryotech International, Inc. 

161 Baypointe Parkway, San Jose, CA 95134 

tel: 408/371-3303; fax: 408/577-1567 

e-mail: 

salesinquiry@cryotechinternational.com 

website: www.cryotechinternational.com 

PLEASE SEE CRYOTECH INTERNATIONAL AD, PAGE 28. 


Monvera GLAss Décor 

Monvera Glass Décor offers eye- 
catching bottle labeling services that 
help wines grab consumer attention. 
With unique labeling options like 
screen printing, etching and decals, 
wine packages will stand out on 
shelves full of traditional paper labels. 
Monvera has a team of dedicated pro- 
fessionals committed to providing the 
best quality and customer service 
available. Staff with more than 15 
years of experience will guide a win- 
ery through the full range of options 
for decorating bottles and glassware to 
enhance brand and product appeal. 

Monvera has a 23,000 sq. ft. facility 
with two ovens and multiple printing 
machines to accommodate from 50 
cases to thousands of cases. 

Monvera can screen-print up to six 
colors at a time, including precious 
metal inks containing 24K gold or sil- 
ver. Screen printing gives graphic 
designers unique and interesting ways 
to create new labels that are not possi- 
ble with paper. Monvera can refresh a 
paper label package with a screen- 
printed approach that preserves exist- 
ing brand identity. To receive a com- 
plimentary digital mockup converting 
a paper label to screen-printed, email a 
label to art@monvera.com. 
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Glass Décor 


In 2010, Monvera launched a new 
range of support services including 
bottle photography, marketing sup- 
port, stemware, and bottle sourcing. 
The full range of services and 
Monvera’s art gallery can be viewed at 
www.monvera.com. 

For more information, contact: 

Monvera Glass Décor 

Caitriona Anderson 

5778 Hollis St., Emeryville, CA 94608 

tel: 510/444-9463; fax: 510/444-2774 

e-mail: caitriona@monvera.com 

website: www.monvera.com 
PLEASE SEE MONVERA AD, PAGE 57. 


GANAU AMERICA 

With total, end-to-end control of the 
cork production process, Ganau 
America goes above and beyond stan- 
dard industry practice at every step, 
with extra effort to ensure top quality, 
and take every possible precaution 
against development of cork taint. 


GANAU 


CORK TRADITION & TECHNOLOGY 


Ganau offers responsiveness, quick 
turnaround, and close attention to 
every detail. The dedication to quality 
and service has earned the loyalty of 
customers — winemakers who want 
the best. 

In 1995, Ganau introduced TF-tech- 
nology, the industry’s first non-chemi- 
cal deep-cleaning steam process for 
natural corks, granules, and discs. It 
established a new industry best prac- 
tice that other producers have since 
worked to emulate. 

Ganau is again leading the way with 
Ganau Revolution(tm) -- another 
major advance to control cork taint. 
The Rain Autoclave was designed to 
purify cork planks with super-heated 
water droplets and steam. This non- 
immersion system allows cleaning at 
higher temperatures (up to 120°C) 
than other boiling methods. Hotter 
water means higher pressure to drive 
purifying steam even deeper within 
cork lenticels. Use of fresh, pre-heated 
water for each batch eliminates any 
risk of cross-contamination (less 
advanced boiling systems merely filter 
and recirculate water). 

For more information, contact: 

Ganua America 

21750 Eighth St. East 

Sonoma, CA 95476 

tel: 800/694-CORK; fax: 707/939-0671 

e-mail: mariella@ganauamerica.com 

website: www.ganauamerica.com 
PLEASE SEE GANAU AMERICA AD, PAGE 2. 
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JUVENAL CoRK 

Juvenal Cork (formerly Juvenal 
Direct) features the Econatur line of 
wine corks, with totally chemical-free 
processing. Cork trees are sustainably 
grown under the auspices of the Forest 
Stewardship Council (FSC), and all 
harvested bark is grown under organic 
guidelines certified by Europe’s ECO- 
CERT organization. Cork bark is 
boiled in filtered, non-chlorinated 
water, and cleaned using high-pres- 
sure steam from de-ionized water. 

The corks are treated in Juvenal’s 
patented low-intensity microwave 
DELFIN system to remove volatile 
aromatics. Individual corks are 
washed in Juvenal’s PERFECT produc- 
tion system using only steam and 
water, which is filtered and de-ionized. 

Econatur corks include Natural, 
champagne, and Twin Natur 1+1, the 
Perfect Natur micro-agglomerate cork, 
and the Perfect Natur II, a micro- 
agglomerate 1+1 cork. 
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JUVENAL 


Juvenal Cork has added Laura 
Fitzgerald (Atascadero, CA) to the 
sales team as the representative for the 
Central Coast area. The company 
recently moved into a new Fairfield, 
CA, facility featuring an updated, 
expanded laboratory and production 
area. 

Juvenal Cork is a member of the 
Cork Quality Council, and all cork lots 
conform to COC standards regarding 
sensory characteristics. The company 
strictly adheres to Good Manufacturing 
Practices and HAACP guidelines. 

For more information, contact: 

Juvenal Cork 

505 Lopes Rd., Fairfield, CA 94534 

tel: 707/863-8855 

e-mail: salesusa@juvenalcork.com 

website: www.juvenalcork.com 
PLEASE SEE JUVENAL CORK AD, PAGE 35. 


VERALLIA NORTH AMERICA 

As a leading glass container supplier 
to American wineries, Verallia North 
America offers a legacy of product 
innovation, craftsmanship, and cus- 
tomer attention. The company is com- 
mitted to maintaining this position in 
the market through forward-looking 
technologies, and by providing the ser- 
vices customers require. Verallia has 
focused on both innovation and cus- 
tomer support through two company- 
wide initiatives, Vision2Sustain™ and 
The Vision4Glass™ Process. 


‘verallia 


The Vision2Sustain™ initiative was 
created in order to facilitate the ongo- 
ing development of eco-friendly prod- 
ucts and practices. The Vision4Glass™ 
Process allows designers to be 
involved in the earliest design phase 
with customers, to shorten package 
development time. 

Both initiatives have been combined 
to develop a major improvement in 
sustainable design and manufacturing 
— Verallia’s ECO Series™. This innova- 
tive series of bottles maintains quality 
and attributes associated with the cus- 
tomer’s glass container needs, while 
reducing the overall impact on the 
environment. See listing for distributor 
CaliberWinePak for more details on the 
ECO Series™ line of wine bottles. 

Verallia is proud of its partnerships 
with America’s most accomplished 
vintners and the role its products have 
played in the growing worldwide 
recognition of American wines. 

For more information, contact: 

Verallia North America 

2600 Stanford Ct, Fairfield, CA 94533 

tel: 707/437-8717; fax: 707/437-8741 

e-mail: marketing@saint-gobain.com 

website: www. verallia.com 


RAMONDIN USA, INC. 


As a leading worldwide supplier of 
quality tin capsules, Ramondin has the 
latest innovative products and pro- 
duction capabilities to make truly 
world-class packaging. Ramondin has 
been making capsules for the wine 
industry since 1890. Ramondin was 
the first tin capsule manufacturer to 
receive ISO 9001 certification, comply- 
ing with strict standards of quality, 
safety, and service, and the ISO 14000 
certificate, which has special emphasis 
on protecting the environment. 

Customized modifications to 
Ramondin’s printing machines have 
created a proprietary production 
process, which allows printing of vir- 
tually anything imaginable. 


Ramondin has implemented a 
reuse/recycling program. Recyclability 
is one of tin’s great merits. Ramondin’s 
recycling program encourages winer- 
ies to return plastic trays for reuse in 
new tin capsule orders. Tin is an excel- 
lent replacement for environmentally 
undesirable metals and _ plastics. 
Ramondin buys the purest tin and 
processes the metal into the perfect 
capsule. Ramondin’s continued com- 
mitment to protecting the environment 
has led to development of water-based 
paints — no more solvents. 

When designing new packaging, 
Ramondin can advise which capsule is 
best with a given label. If only bottling 
small wine batches, ask about 
Ramondin’s stock capsules. 

For more information, contact: 

Ramondin USA, Inc. 

791 Technology Way, Napa, CA 94558 

tel: 707/944-2277; fax: 707/257-1408 

e-mail: ramondinusa@ramondinusa.com 
PLEASE SEE RAMONDIN USA AD, PAGE 3. 
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CAsTORO BOTTLING COMPANY 

Since 1989, Castoro Bottling has 
served wineries throughout California 
with a fleet of high-tech mobile bot- 
tling lines. The demand for Castoro 
Bottling’s timely, professional, and 
knowledgeable service has triggered 
the bottling of more than 48 million 
bottles of wine with natural cork, syn- 
thetic closures, and screwcaps. 

Castoro Bottling offers four techno- 
logically-advanced mobile bottling 
lines that arrive on the winery’s sched- 
ule to serve all bottling needs. Castoro 
Bottling can bottle up to 2,500 cases 
per day, serving any size winery. A 
number of custom services are offered, 
including labeling and packaging con- 
sultation. Recognizing the need for 
wineries to offer alternative closures, 
Castoro Bottling has outfitted two bot- 
tling lines with screwcapping and 
Zork capability. Castoro Bottling can 
handle 187ml bottles. 

"Our investment in the best equip- 
ment and the best people to run that 
equipment is what sets Castoro 
Bottling apart," says Niels Udsen. "We 
anticipate the needs of a winery better 
than any other bottler simply because I 
have owned and operated a successful 
winery for nearly 30 years. Castoro 
Bottling is a partner who knows and 
understands your business." 


“CBC: 
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Castoro Bottling Company offers 
Velcorin dosing, and liquid nitrogen 
for screwcapping. Please call or visit 
the website. 

For more information, contact: 

Castoro Bottling Company 

Niels Udsen 

PO Box 954, Templeton, CA 93465 

tel: 805/467-2002; fax: 805/467-2004 

e-mail: Niels@castorobottling.com 

website: www.castorobottling.com 
PLEASE SEE CASTORO BOTTLING AD, PAGE 45. 
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CALIBER WINEPAK 

Caliber WinePak is synonymous 
with options, including the ECO 
series of wine bottles from Saint- 
Gobain Containers (Caliber is a pre- 
ferred supplier for Saint-Gobain), a 
smart move towards sustainability; 
many styles of capsules from Amcor 
(Alcan); and the newly-popular Bag in 
Box, supplying world class bags, 
spouts, and boxes, along with rental 
equipment for filling. 


QCALIBERWinePak 


In addition, Caliber can now pro- 
vide plastic wine bottles in various 
sizes and colors to maximize cost sav- 
ings by weight. Caliber WinePak has 
in-stock options for multiple styles of 
Asian bottles, bottles from Saverglass, 
and domestically-sourced bottles. 

Caliber WinePak, a division of 
TricorBraun, provides wineries with 
the options to make wines the best 
they can be. Caliber has offices in 
Canada, Washington, Oregon, and 
California. 

For more information, contact: 

Caliber WinePak, 

a division of TricorBraun 

603 Indiana St., Benicia, CA 94510 

tel: 707/747-1055; fax: 707/747-1064 

e-mail: pblanchard@caliberwine.com 

website: www.caliberwinepak.com 
PLEASE SEE CALIBER WINEPAK AD, PAGE 41. 


AMORIM Cork AMERICA 

Amorim Cork America is a sub- 
sidiary of Amorim and Irmaos, the 
world’s largest manufacturer of nat- 
ural cork wine closures, providing 
cork sales and custom finishing to 
wineries throughout North America. 
In addition to offering ROSA, a propri- 
etary treatment that reduces TCA, the 
company was the first to offer sustain- 
able FSC-certified cork closures. 


AMORIM CORK AMERICA 


Amorim’s natural cork products 
include: 

eNatural cork closures — recom- 
mended for all wines, especially those 
that require aging; 

Twin Top® closure with a ROSA- 
treated agglomerated mid-body, and 
INOS II-treated end discs. Twin Top is 
widely accepted for its price, perfor- 
mance, and sensory neutrality; 

¢Neutrocork® micro-agglomerated 
closure, made of small ROSA-treated 
particles, and price-competitive while 
maintaining excellent sensory values; 

e Acquamark®, an inexpensive all- 
natural closure for wines meant for 
early consumption; 

eSpark®, a sparkling wine closure 
that utilizes INOS II-washed disks to 
eliminate off aromas; 

eSpark One®, a_ unit-molded 
sparkling wine closure that provides 
excellent performance at an attractive 
price; 

¢T-Cork®, a capsule-topped natural 
cork stopper that is ideal for fortified 
wines and spirits. 

Amorim Cork America is a member 
of the Cork Quality Council. 

For more information, contact: 

Amorim Cork America 

2557A Napa Valley Corporate Dr., 

Napa, CA 94558 

tel: 707/224-6000; fax: 707/224-7616 

e-mail: info@amorimcorkamerica.com 

website: www.amorimca.com 
PLEASE SEE AMORIM CORK AMERICA AD, PAGE 27. 


52 


Scott LABORATORIES, INC. 

Scott Laboratories is one of the old- 
est American suppliers of packaging 
materials to the North American wine 
and beer industries. For more than 50 
years, Scott Labs has been on the lead- 
ing edge of the industry — emphasiz- 
ing quality, service, and innovation. 
Scott Labs offers a broad range of 
packaging products, including natural 
corks, screwcaps, champagne corks, 
and wirehoods. 

Scott Laboratories is a founding and 
continuing member of the Cork 
Quality Council, working to control 
and eliminate TCA in corks. It is also 
the only American-owned member. 
Scott screens all corks for TCA using 
SPME machinery in Portugal, and at 
ETS Laboratories. 


For champagne corks and wire- 
hoods, Scott Laboratories continues its 
long-term relationship with Relvas 
Corticas and ICAS SpA. Relvas 
Corticas is unique among champagne 
cork suppliers — all wood is purchased 
directly from the forest, and all materi- 
als are sourced and processed in- 
house. ICAS is the world’s largest and 
most advanced producer of wire- 
hoods, and the leading supplier in 
Europe, North America, and Australia. 

For more information, contact: 

Scott Laboratories, Inc. 

PO Box 4559, Petaluma, CA 94955 

tel: 707/765-6666; fax: 707/765-6674 

e-mail: info@scottlab.com 

website: www.scottlab.com 
PLEASE SEE SCOTT LABORATORIES AD, PAGE 16. 


Boxwoob 

With more than 10 years’ experience 
in package design for the wine indus- 
try, Boxwood’s award-winning ser- 
vices include branding and name gen- 
eration, label design, case design, 
website with ecommerce and mobile 
device access, business papers, and all 
peripheral media. 

Boxwood’s approach to graphic 
design is an inclusive process, estab- 
lishing a clear direction and vision 
during the initial stages of goal setting, 
identifying objectives, concept design, 
preliminary cost estimating, and pro- 
ject scheduling. Boxwood believes that 
design and identity projects are 
accomplished as a collaborative effort, 
with best results when all project rep- 
resentatives participate in the creative 
process. Boxwood design solutions 
spring from the identity of the client, 
and the mission of the materials them- 
selves. 

From the design of a corporate iden- 
tity, logotype, and multi-media web 
site, to the details integrated into a 
special mailer, the essence of the 
client’s message and their DNA must 
be expressed. Beyond meeting func- 
tional expectations, Boxwood seeks to 
tell a story about the winery client, 
their mission, and values. 
Incorporating a seamless blend of art, 
content, and structure is only possible 
through close involvement with win- 
ery representatives, extensive project 
experience, and client understanding. 

Wine industry clients using 
Boxwood’s packaging _ services 
include: Substance; FIGGINS; Figgins 
Family Wine Estates; Pepper Bridge 
Winery; Obelisco Estate’s Electrum, 
Tejen and III Nefer; Nicholas Cole 
Cellars; GraEagle Winery; Vinea, The 
Winegrowers Sustainable Trust; 
Auction of Washington Wines. 

For more information, contact: 

Boxwood 

Joe Chauncey 

1525 4th Ave. Ste. 600, Seattle, WA 98101 

tel: 206/343-0236; fax: 206/343-0241 

website: www.eboxwood.com 
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WS PACKAGING Group, INC. 

The WS Packaging Group San Luis 
Obispo, CA facility specializes in wine 
label production, and is one of the few 
label printers offering both pressure- 
sensitive and. sheet-fed glue-applied 
labels from the same facility, utilizing 
UV flexographic, digital, offset, and 
web-offset production. 
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WSP Group, San Luis Obispo’s focus 
is ultra-high-end wine labels, meeting 
discriminating winery demands with 
exact color matching, tight registra- 
tion, metallic foil application, sculp- 
tured embossing, intricate die-cutting, 
hexachrome color process, and just-in- 
time delivery. There are several WSP 
manufacturing facilities across the 
U.S., and more than 70 sales represen- 
tatives for local and regional sales and 
service. 

For more information, contact: 

WS Packaging Group, Inc. 

1102 Jefferson St., Algoma, WI 54201 

tel: 800/340-3424 x6231; fax: 920/487-7074 
e-mail: tdeegan@wspackaging.com 

website: www.wspackaging.com 
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MALA Closure Systems, INC. 

MALA Verschluss Systeme, a top 
manufacturer of aluminum screw cap 
closures in Germany, is expanding its 
business to the U.S., and is currently 
scouting for a West Coast location and 
partner for setting up a U.S. plant. 

Family-owned and independent, 
MALA employs fresh ideas and 
unique printing techniques. The screw 
caps are of high quality and beauty, 
with a large variety of closure types 
and sizes, and three types of liners 
available (Saran, Saranex, and Saran- 
Tin). MALA’s complete production 
takes place in-house, so that closures 
can be produced quickly, and with a 
high degree of flexibility. With this 
independence and flexibility, MALA 
can serve large and medium-size 
wineries and small boutique wineries, 
offering standard in-stock products or 
custom closures. 

In cooperation with a German man- 
ufacturer, MALA leases a semi-auto- 
matic capping machine in California, 
with capacity of 1,000 bottles per hour, 
and provides the correct pressure 
blocks to accommodate differing clo- 
sure sizes. Ask about weekly rental of 
this machine, and a special rate for 
machine rental with a first order of 
MALA closures. 
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MALA respects ecological concerns: 
the printing is highly energy-efficient 
with no need of thermal treatment. 
The metal used is mainly drawn from 
recycled materials, and the metal sup- 
plier works with 100% renewable 
energies. 

For more information, contact: 

Gisela Cartwright 

PO Box 8, Larkspur, CA 94977 

tel: 415/302-3123; fax: 415/924-9040 

e-mail: mala4usa@ymail.com 

website: www.mala-usa.com 
PLEASE SEE MALA CLOSURE SYSTEMS AD, PAGE 38. 
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TCW/THE ComPLeAT WINEMAKER 

SIEM Monoblocks are designed for 
filling glass, PET, or PE bottles with 
any type of liquid. Co-operated with 
several firms well established in the 
wine sector, SIEM can meet any 


requirement, and produce a range 
from small semi-automatic machines 
to a complete turnkey bottling line that 
can reach a production rate of 15,000 
bottles per hour. 


SIEM specially manufactures rins- 
ing, filling, and capping machines in 
single or complete monoblocks to be 
used for wine. The use of flow meters 
on the monoblock has allowed elimi- 
nation of a reservoir, reducing wash- 
ing time up to 85%, and the amount of 
washing liquid needed by 75%. 

Contact TCW for a complete evalua- 
tion and quote for a SIEM Monoblock. 

For more information, contact: 

TCW/The Compleat Winemaker 

Michael Nicholson 

955 Vintage Ave, 

St. Helena CA 94574 

tel: 707/963-9681; 

fax: 707/963-7739 

e-mail: mnicholson@tcw-web.com 

website: www.tcw-web.com 
PLEASE SEE TCW AD, PAGE 29. 


5 _ Bruce 
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| Editor 


16th Edition 
Now Available! 


A comprehensive work 
on CD which covers 
basic essentials of 
planning and designing 
a winery. 


The latest edition 
provides access to five 
hours on sustainability 
(Adobe Presenter) and 
includes architecture 
layouts with examples. 


Topics include: 


Winery Business Planning 


Winery Economics 

Winery Design 

Winery Equipment 

Winery Legal Issues 

Winery Refrigeration 

Winery Water Requirements 
Winery Wastewater Treatment 
Winery Laboratory 

HACCP Planning 
Sustainability 
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Cork Supply 

Founded in California in 1981, Cork 
Supply is a primary supplier of pre- 
mium natural wine corks in North 
America. Cork Supply also offers a 
comprehensive collection of best-in- 
class top-of-the-bottle products. 

From corks to capsules, screw caps 
to synthetic and sparkling closures, 
wineries depend on Cork Supply “for 
everything from the neck up.” 

Recognized as wine industry “Top- 
Of-The-Bottle Experts,” the experi- 
enced sales, customer service, and 
technical laboratory professionals at 
Cork Supply can help select and cus- 
tomize the right finish for each wine. 

Cork Supply specializes in offering a 
complete line-up the world’s finest 
performance closures and capsules — 
all backed by a passionate commit- 
ment to quality assurance and cus- 
tomer satisfaction. 


Top-of-the-Bottle Experts 


The Cork Supply handpicked port- 
folio includes: 

e Premium natural corks; 

eVapex microextra, micro and 1+1 
corks; 

¢Sparkling corks; 

¢Nomacorc® synthetic closures; 

*Newpak® screw caps; 

*Rivercap® tin and polylam capsules. 

Cork Supply offers 100% renewable, 
recyclable, biodegradable, and sus- 
tainable natural corks that are FSC® 
Certified and Rainforest Alliance 
Certified™ to be sourced from respon- 
sibly managed forests. Only natural 
corks from Cork Supply have the 
added critical advantage of Innocork®, 
a patented TCA-removal process that 
delivers ultra-clean, virtually perfect 
natural corks. 

For more information, contact: 

Cork Supply 

531 Stone Road, Benicia, CA 94510 

tel: 707/746-0353; fax: 707/746-7471 

e-mail: csu@corksupply.com 

website: www.corksupply.com 


RivercaP USA 


Rivercap USA, a division of Cork 
Supply, is the exclusive supplier of 
Rivercap® premium tin and polylam 
capsules for the North American wine 
industry. 


(Be 4) RIVERCAP 


Rivercap premium quality capsules 
add the perfect finish to a wine bottle. 
An infinite array of dimensional, color, 
design, top-emboss, and side-print 
possibilities makes it easy to customize 
perfection. Over 500 million bottles 
per year from thousands of the world’s 
finest wineries depend on Rivercap 
capsules for consistent quality, perfor- 
mance, and style. 

Backed by more than 30 years of 
experience, Rivercap is an established 
world leader in the manufacture and 
design of premium decorative wine 
capsules. Among many Rivercap 
“firsts” are the launch of the popular 
lightweight 80-micron capsule, and the 
inside/outside super-cleaning capsule 
system for improved capsule perfor- 
mance. 

Other critical Rivercap advantages 
include: 

ea nine-stage deep-drawn shell for an 
elegant, flawless finish; 

¢two-color registered side printing; 

ehigh-resolution top embossing; 

ehigh scuff-resistance; 

¢ flexible product dimensions; 

*compliance with CONEG heavy 
metal limits (under 100 ppm). 

Rivercap USA offers specialized 
expertise from an enthusiastic, veteran 
sales and support team. Rivercap cap- 
sules are online at corksupply.com. For 
urgent needs, stock tin and polylam 
capsules are available from the north- 
ern California inventory. 

For more information, contact: 

Rivercap USA 

531 Stone Road, Benicia, CA 94510 

tel: 707/747-3630; fax: 707/746-7471 

e-mail: jbell@rivercapusa.com 

website: www.corksupply.com 
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SAVERGLASS, INC. 

Saverglass provides glass packaging 
that conveys the passion in the wine, 
and grabs the consumer’s attention 
through differentiation, innovative 
and unique design, and superior qual- 
ity. Saverglass produces all bottles in 
three state-of-the art plants in France, 
with a dedication to eco-friendly 
manufacturing. 


MMASGLASS 


ESPRIT DESIGIN 


EcoDesign bottles are lighter bottles 
that incorporate eco-friendly practices 
from design through production and 
delivery. 

New SelectColor wine bottle colors 
make wine stand out on the shelf and 
promote its uniqueness, from the same 
company that invented the Antique 
color 20 years ago. 


From super-premium bottles for cult 
brands, to more generic bottles for 
large production, Saverglass is sure to 
have a bottle to fit the wine, delivered 
with dedicated customer service and 
the best glass quality in the industry. 

For more information contact: 

Saverglass Inc. 

West Coast: Sylvie Langlois, 

Melinda Elledge, 

Petra Gillier, Audrey Pinto 

841 Latour Ct., Suite B, Napa, CA 94558 

tel: 707/259-2930 

East and Central States: 

JC Forster, Joshua Heintz, Anna Cutri 

107 Spring St, #210, Ramsey, NJ 07446 

tel: 201/825-7100 

website: www.saverglass.com 
PLEASE SEE SAVERGLASS AD, PAGE 11. 
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CorkTEC 

CorkTec serves the East Coast and 
North America by receiving stoppers 
directly from Portugal, saving both 
time and money on the delivery of 
cork stopper inventory. 

CorkTec has between one and two 
million stoppers in a Connecticut facil- 
ity ready for branding with a cus- 
tomer’s logo. CorkTec’s large inven- 
tory and new equipment will ensure 
on-time delivery and the ability to 
respond immediately to each cus- 
tomer’s needs. 


The Stafford Springs, CT facility is a 
climate-controlled clean room, which 
contains the latest state-of-the-art 
branding, treatment, and packaging 
equipment in the industry. The 
Connecticut facility has an internal 
quality control laboratory and an 
extensive QC program. Although, 
CorkTec’s stopper inventory is tested 
by an independent laboratory in 
Portugal, CorkTec performs a series of 
additional tests to ensure the customer 
receives the best quality stoppers. 

CorkTec’s mission is to supply the 
growing market of small, medium, 
and large wineries and vineyards by 
processing small to large orders with 
minimal lead times. 

For more information, contact: 

CorkTec 

17 Middle River Dr., 

Stafford Springs, CT 06076 

tel: 860/851-9417; fax 860/749-3478 

e-mail: sales@CorkTec.com 

website: www.CorkTec.com 
PLEASE SEE CORKTEC AD, PAGE 58. 
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VACUUM BARRIER CORPORATION 

Vacuum Barrier’s line of Nitrodose 
liquid nitrogen injection systems pro- 
vide a drop of rapidly-expanding liq- 
uid nitrogen, allowing winemakers to 
keep the dissolved oxygen level to a 
minimum. Whether the winery prac- 
tices pre-fill inerting or headspace con- 
ditioning, oxygen levels are greatly 
reduced to provide a longer shelf life 
for wines. 


The extreme precision allows pack- 
ages to receive the correct dose at any 
line speed. High-efficiency vacuum 
insulation dramatically reduces liquid 
nitrogen consumption. The clean, 
hygienic design and hands-free CIP 
protection is ideal for high-pressure 
water, or chemical clean-up in sensi- 
tive filling areas. 

Vacuum Barrier’s Nitrodose Easy 
Dose System offers: 

¢Low cost liquid nitrogen injection for 
all package types; 

*Simple installation, operation, and 
start up to pressurize or inert a variety of 
packages; 

eSealed and dynamic systems available; 

*PLC controlled with selectable language; 

«No container/no dose capability; 

¢3-D (directional dose dispersion) 
technology for special applications. 

Additional options are available to 
best serve winery customers’ special 
requirements. 

For more information, contact: 

Vacuum Barrier Corporation 

Edward Hanlon, VP Worldwide Sales 

4 Barten Ln., Woburn, MA 01801 

tel: 781/933-3570; fax: 781/932-9428 

e-mail: sales@vacuumbarrier.com 

website: www.vacuumbarrier.com 
PLEASE SEE VACUUM BARRIER AD, PAGE 5. 
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O-I, the world’s largest manufac- 
turer of glass containers, launches its 
lightest-ever claret and burgundy wine 
bottles (11.6 ounces) in North America, 
which is up to 27% lighter than similar 
wine bottles. The new bottles will be 
manufactured at the company’s 
California manufacturing facilities. O-I 
is also launching a new 13-ounce 750 
ml claret bottle, currently available to 
customers on the East coast. 


LEAN. 
GREE/]. 


The new line of 750 ml lightweight 
bottles is part of O-I’s Lean+Green ini- 
tiative, designed to create strong, 
durable, yet lighter bottles using 
advanced manufacturing techniques. 
With the addition of the new 11.6- 
ounce and 13-ounce bottles, O-I North 
America’s full range of lightweight 
750 ml wine bottles weighs from 11.6 
to 16 ounces. The bottles are manufac- 
tured in a variety of colors, including 
Champagne Green, Flint, Emerald 
Green, and Dead Leaf Green, and will 
be between 16% and 27% lighter than 
current offerings. 


For more information, contact: 
O-I 
Stan Gossett, VP, 
Category Director-Wine 
Kelley Yoder, Marketing 
Manager-Wine 
5195 Fermi Drive, Fairfield, CA 94534 
tel: 707/646-7417 
e-mail: wine@o-i.com 
website: www.winelovesglass.com, 
Wwww.0-1.com 
PLEASE SEE O-I AD, PAGE 21. 
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SCREEN-PRINTED 
PACKAGE LAUNCHES 
NEW DELICATO BRAND 


elicato Family Vineyards 
(Manteca and Napa, CA) cre- 
ated a new Gnaughty Vines 
brand in 2009, to bottle Napa 
Valley Cabernet Sauvignon and Dry 
Creek Valley Zinfandel. During devel- 
opment of the package, originally 
designed with paper labels, Monvera 
Glass Décor (Emeryville, CA) pitched 
the winery marketing team a screen- 
printed design for the new brand. 

Delicato was founded in 1924, and 
its Coastal Wine Brands (CWB) divi- 
sion has grown from 36,000 cases 
when launched in 2004, to more than 
900,000 cases in 2010, creating brands 
at a range of strategic price points and 
specific packaging choices for target 
markets. In a struggling economy, 
CWB has been growing sales 30% per 
year for the past three years. 

“In all of their successful brands, 
CWB had never screen-printed 
before,” says Caitriona Anderson of 
Monvera. “We often encounter this 
with large wine companies; it is most 
often small wineries who use screen 
printing for boutique brands. We 
introduced them to screen-printing by 
creating a couple of sample bottles. 

“The final design for Gnaughty 
Vines is a three-color print with 24K 
gold ink, covering a large surface area 
of the bottle (one of the advantages of 
screen-printing). It is also great for 
back labels requiring a lot of text, 
which can go all the way down the 
back side of the bottle. With screen- 
printing, the winery’s design can print 
as close as 5 mm from the base of the 
bottle (depending on the bottle) and up 
to the shoulder. Printing on the neck is 
also possible, although that does cost 
more. Another option is a full-wrap 
design circling the entire bottle.” 


Tina Vierra 


“Screen-printing costs $8 more per 
case than labeled bottles, but Beverages 
& More! (BevMo) and our sales team 
were enthusiastic about the package, 
and the retail price of $24/ bottle was 
accepted,” Jim Ferguson (VP of CWB) 
explains. “BevMo asked for an exclu- 
sive for a full year, and we accepted the 
six-month agreement at first. We rolled 
out the brand in Fall 2009.” 

Gnaughty Vines performed so well 
in the fall selling season that BevMo 
requested 3L etched bottles for holiday 
sales, and moved 1,000 units. The 
retailer sold 6,000 cases of Gnaughty 
Vines (750ml bottles), and CWB resup- 
plied them with 1,200 more cases in 
February 2010. CWB also expanded 
the exclusive deal to the full year 
BevMo originally wanted, and is keep- 
ing about 2,000 cases on hand to roll 
out as the retailer needs them. 

“We received very strong feedback 
from the BevMo buyers and con- 
sumers on the package and the 
wines,” Ferguson reports. “Gnaughty 
Vines was included in BevMo’s popu- 
lar ‘5-cent sale’ in June, 2010, which 
moves a lot of volume.” 

In markets where BevMo does not 
operate, CWB is free to sell the wine to 
on-premise dining and other retailers, 
where Ferguson reports the restau- 
rants love the look of the package. 
“With restaurants dialing down on 
prices these days, our $24 suggested 
retail is a good price point for them.” 

Ferguson discussed some of the 
winery’s earlier success stories, such 
as its Bota Box. “We produced Bota 
Box as a convenience item in a ‘green’ 
package — everyday wine at a value 
price of $24 per box, which holds four 
bottles of wine,” he reports. The pack- 
age, the wine, its value price, and 
placement in grocery stores and 


OLD VINE 
TNFANDEL a 


Tals rich, full-bodied Old Vine Zinta 
therry and raspberry, Beep garnet In 
flavors of plums, Dlackbel 


| T5QML ALCOHO 


Screen-printing the bottle combines front 
and back labels on Delicato’s new 
Gnaughty Vines brand. Photo courtesy of 
Monvera Glass Décor. 


broader sales channels resulted in 
solid sales. 

In the fall of 2010, when the BevMo 
exclusive ends, CWB plans a nation- 
wide rollout of Gnaughty Vines, con- 
tinuing to produce only Napa Valley 
Cabernet Sauvignon and Dry Creek 
Zinfandel in the package. 

“With the success of Gnaughty 
Vines, and our other strong brands in 
the $10 to $18 range, the winery is on 
track for another 30% sales increase in 
2010,” concludes Ferguson. |_| 
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Bouchaine Pinot Noir 
Continued from page 32 


fillari, and pannicle willow herb. The 
farmer’s response may be ever higher 
dosages for control until he reaches 
100% of label rate and there-in selects 
for a super strain of the weed, which 
can no longer be controlled with this 
material, and leads to the use of toxic 
herbicides.” 

Mechanical control is a compelling 
alternative as resistance to the tiller is 
unlikely. The downside to mechanical 
control is that it requires a powerful 
heavy tractor moving at a snails pace, 
frequently two to three passes per year. 
The carbon footprint is large, siltation 
is significant, compaction can be a 
problem, and it is expensive. RoundUp 
goes on quickly, one pass from a four- 
wheeler ATV. The sustainable solution, 
Richmond suggests, might be to alter- 
nate practices on different blocks in 
different years to get the best of both 
worlds. 

Thus, Bouchaine is using mechani- 
cal and chemical weed control. This 
will reduce carbon emissions, save 
costs, and facilitate more timely incor- 
poration of cover crop green manure. 


Last drop 

A generation of viticulturists 
attached to technology is stimulating. 
The vineyard romance of wine is going 
to the edge and having the tools to get 
there. 

Opportune reports that generate 
timely response before vineyard condi- 
tions get out-of-hand suggest operat- 
ing outside the box and not in a vac- 
uum. There is an element of 
transparency and accountability that is 
built on top of good vineyard manage- 
ment. It definitely raises the bar. | 


Visit Us 
® |Online Today. 


Screen printed labels 
really grab you. 


Ask us about 
screen printing 
your next run. 


info@monvera.com 


MONVErLa — Emeryville. CA | Toll-Free: (877) 792-1150 | Fax:(510) 444-2774 | www.monvera.com 


Applications for ABC and TTB licenses 


Distribution agreements & direct 
shipping advice for all states 

ABC and TTB Business Practice 
Counseling 

Accusation, Defense and Protest 
Hearing Representation 

Regulatory clearance of promotions, 
point-of-sale material, labels and 
advertising 


HINMAN & 
CARMICHAEL 


ATTORNEYS: 
John Hinman 
lynne Carmichael 
Beth Aboulafia 
Barry Strike 
Kristen Techel 


260 California Street, Suite 1001 
San Francisco CA 94111 
Telephone 415.362.1215 
Facsimile 415.362.1494 
beveragelaw.com 
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Mala Closure Systems 


“My favorite barrel” 


..one winemaker said recently of 
our XOV French oak mini-staves. 


For those seeking vanillin, spice and sweet- 
ness, Suber-Lefort’s XOV (extra oak vanillin) 
mini staves are perfect. 


6 inches long, they come pre-packed in 
infusion bags ready to put directly into your 
tanks. Much easier to use than tank staves and 
very reasonably priced, they can also be 
dropped into barrels. 


Please contact Pickering Winery Supply 
107-546-3400 


800-777-2922 
707-963-5354 
559-448-0558 
707-224-6000 
877-Atago-USA 
800-585-5562 
888-332-2328 
415-457-3955 
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800-333-4288 
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707-343-1632 
707-526-9809 
415-302-3123 


17 Middle River Drive 
Stafford Springs, CT 06076 
Phone: 860-851-9417 

Fax: 860-749-3478 
Website: www.corktec.com 
E-mail: sales@corktec.com 
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FINE CORK PRODUCTS 


You Focus On Creating Your Finest Wine... 
Let Us Supply You With The Best Stoppers - ON TIME! 


FREE BRANDING | 


No Minimums ¢ No Plate Charge © No Setup Charge 


CORKTEC 
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monvera.com 
wineyes@aol.com 
winelovesglass.com 
pabbot@oaksolutionsgroup.com 
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Looking for a 
perfect match? 


Passionate grape grower 
seeks like-minded buyer | 


Desires: Supply exactly the wine grapes you want 
Likes: Growing great grapes, enjoying some nice 
Sonoma County wine at the end of the day 


You've got high standards. You want the best grapes around. We understand. We can connect 
you to the right grower for your needs. And it’s not just a one-harvest stand; It’s the beginning | 


of a beautiful relationship. Get to know some of our grape growers at SonomaWineGrape.org. 


Need grapes? Find the grapes you want, 


in one central location, anytime, day or night > 
at the Sonoma County Grape Marketplace: Moors ¢ oe 
SonomaWineGrape.org/marketplace enon € COMMISSION 


_Nariety and Consistency. Two very important reasons to create Barrel Profiling. 


We understand a winemaker’ s inherent need for a wide variety of barrels that provide — 
consistent results. Over the years we have spent time listening to our customer and 


he toasting of every single barrel we ae By combining this technology wie oak | 
"tically ve from our own mills, we produce a barrel that you can depend on 


